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COMPLETE DESIGN & INSTALLATION 


Brookhaven Cabinetry, White Carrara Marble Countertops and 


Stainless Steel Accents Create a Welcoming Kitchen Ideal for Entertaining. 









ST. VINCENT’S 


Our “fingers” 
are on the pulse 


of cutting edge 
cardiac technology. 


New advancements like minimally invasive 
robotic heart surgery and a comprehensive 


atrial fibrillation program allow our hard- 


working team to give the best care possible. 


But we are also the area leader in providing 
safe and compassionate care, and we have 


the national recognition to prove it. 


It's another reason why you can 
always trust St. Vincent's. 


www-.stvincents.org 


For more information, see page 98 


= 2013 HealthGrades Five-Star Award 
Recipient for Coronary Interventional 
Procedures and Valve Surgery 


= “A" Hospital Safety Score from 
the Leapfrog Group—one of two 
CT hospitals to receive this honor 


= Nursing Magnet® recognition, 
the highest national honor for 
nursing excellence 


Medical Center 
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A sports fan gets a supersized FEATURES 
man cave for his memorabilia 


collection. 36 Fixing Connecticut’s Schools 


by Richard Urban 


The cost to educate a student in Connecticut is among the highest in 
the nation—but it doesn’t need to be. Here’s a grand plan to eliminate 
waste, find savings and improve learning. 


40 Connecticut Home: Man Caves 


} Men love big-screen TVs, sports, fast cars and the occasional drink, so 
| their spaces should reflect that. No doilies or potpourri, thanks! 


46 Best Restaurants 2013: Experts’ Picks 


We polled 89 local food experts—reviewers, food writers, bloggers and 
others—for recommendations in 26 dining categories. Bottom line: 
Connecticut has an awful lot to like. 
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“AH, GENTLEMEN, THAT LITTLE YELLOW STATE YOU CALL CONNECTICUT IS ONE VERY GREAT MIRACLE TO ME.”—ALEXIS DE TOCQUEVILLE | T h C T | D | 


Lots to 
Love 


In these difficult, dispiriting 
times, our morale could use a 
boost. Consider it done. Here 
























are a few of the many reasons 
why we should still love living 
in Connecticut. 











BY CHARLES A. MONAGAN 


I’m not sure who made February the month of love—whether it 
was the Romans or Hallmark—but it couldn't come at a better time 
for our battered and beleaguered little state of Connecticut. 

All of us who live here have felt deeply enmeshed—either through 
a personal connection or from a distance—in the horrific shootings 
in Sandy Hook and the many aftershocks, massive media coverage 
and related issues that have followed. 

Six weeks earlier, wed been dismayed by the damage caused by 
Hurricane Sandy, and grew wary of more big weather events to come. 

Later, as 2013 turned, we peered through the gloom to see yet an- 
other year of high unemployment, little meaningful job development 
and deep indebtedness in our state government. 

And I know I'm not the only one who is very, very tired of the an- 
ger, vulgarity and witless predictability that has taken over so much 
of the public debate in Connecticut, especially on radio call-in shows 
and Internet forums. 

So here we are, all fed up, with February upon us, and it’s become 
quite clear that Connecticut, and those of us who live here, could use 
a little love. Now I’m no Cupid, but I do have a few arrows in my quiv- 
er—most having to do with what a lot of us seem to forget from time 
to time: Connecticut is a remarkable state. Our history, institutions, 
culture of learning and moderation, and our people—all remarkable. 
And if you dont believe me, stand back—here comes the first arrow. 

Our Love Is Here to Stay. What does it mean that Connecticut has 
the second-lowest divorce rate among all 50 states, and the second- 
lowest high school dropout rate? These are signs of blessed stability 
in a world of flux. They show that, generally speaking, when mom 
and dad stay togther, the kids finish school. When kids finish school, 
good things happen to them and to the society around them. Now if 
we could provide the jobs so that those kids stay in Connecticut once 
they're done with school, wed really be on to something. 

We Are Made Up of Diverse Parts. Taken as a whole, Connecti- 
cut’s population mirrors the country’s in terms of racial makeup. The 
state's diversity, and the richness of its ethnic roots, can be seen in its 
restaurants and food festivals, its parades and churches. Take a world 
tour: the blessing of the fishing fleet in Stonington, the West Indian 
parade in Hartford, the lively communities of Japanese in Greenwich, 
Albanians in Waterbury, Poles and Ukrainians in New Britain and 





Latinos in virtually every city and town. It’s impossible to spend time 
in Bristol without noting the influence of the French Canadians, or 
the Finns in Voluntown, the Portuguese in Naugatuck, or even the 
New Yorkers in Washington and Kent. 

We Love Our Opening to the Sea. There are 618 miles of tidal 
shoreline in Connecticut, meaning no one who lives here is far from 
a whiff of salt air, a fresh piece of fish or a bracing dip in summertime. 
Other pleasures of the shoreline include ferry trips to Long Island, 
Fishers Island and Block Island, aquariums in South Norwalk and 
Mystic, camping by the water at Hammonassett State Park in Madi- 
son, sailing by the Gold Coast mansions (with binoculars) and dining 
with a view at Abbott's in Noank, Sage in New Haven or Marnick’s in 
Stratford, among many others. Birdwatchers watch birds along the 
shore, fishermen fish and kayakers kayak, while the rest of us can 
think of few greater shoreline pleasures than toasting the sunset. 

We're Smarter Than the Average State. From its earliest days, and 
especially when it was the Industrial Revolution’s version of Silicon 
Valley, Connecticut has always been a magnet for intelligent people. 
It appears that this remains true today. We rank third among all states 
in the percentage of our residents who hold college degrees, and 
seventh in the number of Ph.D. scientists and engineers per 1,000 
residents. According to StateMaster.com, a website that keeps vast 
quantities of state-by-state statistics, we are the second-best educated 
state (behind only Vermont), the second-best in numbers of patents 
granted per capita (behind Delaware) and even—in another demon- 
stration of braininess—the second-best in saving and investing our 
money (behind New Jersey). When the late Alabama Gov. George 
Wallace used to speak of the “pointy-head” folks on the East Coast, he 
was talking at least in part about Connecticut—and we should have 
been proud. 

All the State’s a Stage. When it comes to the performing arts, 
Connecticut is an embarrassment of riches. First of all, we're a virtual 
hothouse of live, sophisticated regional theater, from experimental 
to pure glitz. In an area just a little larger than metropolitan Houston 
or Seattle, we've got producing venues with sterling national repu- 
tations, such as Long Wharf, Hartford Stage, Goodspeed, Yale Rep 
and Westport Country Playhouse, along with Theaterworks, Seven 
Angels and presenting stages such as The Bushnell, The Shubert, The 
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BARTLETT. 


BECAUSE 
FULL, HEALTHY 
TREES MAKE 
FOR FULL, 
HEALTHY 
LIVES. 


‘The trees and shrubs that shade 
us and grow along with us are 
valuable assets that deserve care 
and protection. For over 100 years, 
weve led both the science and 
services that make your landscape 
thrive. No matter the size or scope 
of your tree and shrub care needs, 
our experts provide you with a 
rare mix of local service, global 
resources and innovative practices. 
Trees add so much value to our 
lives. And Bartlett adds even more 
value to your trees. 


BARTLETT 
]/_TREE EXPERTS 


SCIENTIFIC TREE CARE SINCE 1907 


For the life of your trees. 


PRUNING FERTILIZATION REMOVAL 
PEST & DISEASE MANAGEMENT 


CALL 877 BARTLETT 877.227.8538 
OR VISIT BARTLETT.COM 
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| the tip | lots to love 


Palace in Waterbury, Stamford Center for the 
Arts and Garde Arts Center in New London. 
When you add our symphony orchestras, 
ballet and opera companies, chorales and 
resident string and brass ensembles, you've 
long since left those big city metro areas in 
the dust. 

Into the Wayback Machine. What sort 
of history appeals to you? Here's just a taste 
of what's out there. If it’s art history you like, 
you can find it at the Florence Griswold Mu- 
seum, where American Impressionists came 
to paint and carouse. If it's the history of the 
sea, head for Mystic Seaport and the re-cre- 
ation of a maritime village. Literary and Rev- 
olutionary War buffs can visit, respectively, 
the Mark Twain House in Hartford and the 
Nathan Hale Homestead in Coventry. Even 
hamburger historians can go grab a burger at 
its putative birthplace: Louis’ Lunch in New 
Haven. And let's not forget the quiet history 
residing in every stone wall, old barn and 
town green in the state. 

Pieces of the Frame. Art seems to thrive 
in Connecticut, not only in the hands of its 
practitioners, but also in museums like the 
Wadsworth Atheneum in Hartford, New 


| one more thing | 


Britain Museum of American Art, Lyman 
Allyn Museum in New London, the Yale 
Center for British Art and Yale University 
Art Gallery, the Mattatuck Museum in Wa- 
terbury, Bruce Museum in Greenwich and 
the Aldrich Museum of Contemporary Art 
in Ridgefield. 

To Every Season. Blossom time. A warm, 
hazy Indian-summer Saturday afternoon. 
The hush of snow falling at night. Long, soft 
purple evenings in July. That rainy day in late 
fall when all the leaves come down. The Feb- 
ruary thaw that smells like spring. The high- 
summer sound of cicadas in the trees. 

All that, and we haven't even mentioned 
the food and entertainment at Foxwoods and 
Mohegan Sun, antiquing up and down Route 
6 in Woodbury, agricultural fairs in Durham, 
Goshen and Brooklyn, the ease of flying in 
and out of Bradley International Airport, the 
fun of watching golf at The Travelers Cham- 
pionship and tennis at the New Haven Open 
at Yale, college hoops at Gampel Pavilion and 
the uncommon riches that 43 colleges and 
universities provide. 

Thus does Connecticut bestow its Valen- 
tine on all of us. Let's keep it close to heart. 


Crime Keeps on Dropping. Youd never know it 


from newspaper and website headlines or TV news, but 
in 2011 there were way fewer than half the crimes com- 
mitted in Connecticut than were reported in 1980—in 
fact, the crime rate here is the lowest it’s been since 1967. 
Admittedly, this is part of a national trend, but our drop 
has been more dramatic than most, and in 2011 only 
nine states had a lower crime rate than we did. 


CONNECTICUT CRIMES PER 100,000 INHABITANTS 


Source: Connecticut Crime Rates, 1960-2011, from disastercenter.com 
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LATINOS NEEDED FOR “40 UNDER 40,” WORKING FOR THE STATE, AND LISA LAMPANELLI’S DAMAGE REPORT. 


40 UNDER 40 | St the Year HURRICANE SANDY y OVERNIGHTS 


50 


MAGAZINE 
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PLUS: The Farmer's Cow, Wood-n-Tap, Quinnipiac U. and more 











Connecticut Magazine welcomes letters. Write to 
Editor, Connecticut Magazine, 40 Sargent Dr., New 
Haven, CT 06511, or email to editorial@connect- 
icutmag.com Be sure to include your name, tele- 
phone number and address; no anonymous letters 
will be published. We may edit letters for space 
reasons or clarity. 


In the November issue, you featured a fine 
article on Lisa Lampanelli and her exquisite 
beach house in Fairfield [“Queen of Mean’ 
Finds Peace at the Shore”]. Given the dam- 
age inflicted by Hurricane Sandy, I was won- 
dering if you might tell us how she (and her 


house) fared. 


Robert V. Tencza 
via email 


Join the conversation—follow us on Twitter @connecticutmag and on our Facebook page. 


| reader letters | 
Back and Forth 


Its very unfortunate that extremely tal- 
ented, politically savvy young Latinos are 
missing from the list [“40 Under 40,” Janu- 
ary]. Once again, the mainstream media fails 
to recognize this fastest-growing and huge 
market in Connecticut. 

Yanil Teron 
via email 


The Editor responds: Our list depends 
upon nominations received from all around 
Connecticut. We've been happy to recognize 
Latinos in past years and would have been 
again this year had any been nominated. 


The lack of Latinos on this list is a reflec- 
tion of a larger problem than “none were 
nominated.’ Organizations all too often fail to 
build a network of connections across diverse 
communities. This leads to a void in com- 
munication channels with leadership in such 
communities. Lack of information and solid 
relationships lead to a lack of nominations. 
I strongly recommend taking a good look 
at your communications networks and put a 
stronger effort into making connections with 
opinion leaders in the Latino community. 

Manitilla 
via email 


The Editor responds: You make interesting 
points, but I would counter that our “com- 
munity’ is right on the cover of our maga- 
zine every month: Connecticut. Anyone who 
lives in the state, or is interested in what goes 
on here, is welcome to partake. I agree with 
you that we can make a better effort to reach 
out, but certainly the Latino community in 
Connecticut is large enough, and has been 
around long enough, that it doesn't require 
the sort of hand-holding you suggest. 


Best Place to Work 


Ray Bendici’s article [“Great Places to 
Work,’ November] missed the absolute 


The Editor responds: It seems that Lam- 
panelli was one of the fortunate ones on 
Fairfield Beach. As she later told David Let- 
terman during an appearance on his show, 
her deck was somewhat banged up, but 
there was no interior damage. “We are the 


luckiest people alive,’ she said. 


Ifeedback| 


best place to work in all of Connecticut— 
the State of Connecticut. State employees 
receive the best pay and medical and re- 
tirement benefits of any job. This all at the 
taxpayers’ expense. Now add to that Gov. 
Malloy’s promise of no layoffs for four years 
and you have utopia. 
John P. Johannemann 
North Stonington 


New England Fantasy 


Your proposed State of New England [“The 
Great State of New England,’ The Tip, January] 
sounds like a great idea. It could result in pros- 
perity for all by eliminating many state employ- 
ees, governors, representatives and all the build- 
ings and mansions now required to house them. 

Eigil Wium 
Cheshire 

Is that you, Edmund Andros? We didnt give 

you the Charter the first time you tried this. 
Michael Daniels 
via email 


Star in the East 


During the past 15-plus years, the over- 
looked community of Putnam and its Main 
Street Center have witnessed revitalization 
unparalleled in other sections of Connecticut 
(“Centers of Attention,’ October]. We've en- 
joyed increased auto and foot traffic in large 
part due to our mix of arts and culture, and 
permitting outdoor dining—“a key driver,’ as 
you describe it. Our two theaters, bandstand 
and variety of shops and boutiques, includ- 
ing a bookstore, ice cream parlor and cafés, 
enhance Putnam's Main Street Center. Visit 
Putnam. There are bridges and highways con- 
necting western Connecticut to our scenic, 
interesting and active corner of the state. 

Ronald P. Coderre 
= Putnam 
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The Norma F. Pfriem 
Cancer Institute 


WOW BRIDGEPORT HOSPITAL 


YALE NEW HAVEN HEALTH 


THe [TRUMBULL RADIATION ONCOLOGY CENTER 


Our new Center brings together advanced technology and the expertise of physicians from 
Bridgeport Hospital and the Yale Cancer Center. Conveniently located, elegantly appointed and 
designed for patient comfort, the Trumbull Radiation Oncology Center puts world-class cancer 


care right where you want it most—closer to home. Learn more at bridgeporthospital.org/cancer. 


5520 Park Avenue, Trumbull, Connecticut 





Bridgeport Hospital is a member of Yale New Haven Health System. 


For more information, see page 98 
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Rapidly changing technologies and electronic record-keeping may 
have made our lives and businesses a lot easier, but protecting our privacy 
has become much tougher. 

Last March, officials at Central Connecticut State University reported 
that the private records of 18,000 students, alumni and employees—in- 
cluding Social Security numbers—had been accessed by computer 
hackers. A few months later, Hartford Hospital discovered that an un- 
encrypted employee laptop containing the Social Security, Medicare and 
Medicaid numbers of close to 10,000 patients had been stolen. Then in 
November, Western Connecticut State University announced that the 
personal information of 234,000 students, faculty and staff members and 
students’ families had been stored in a potentially vulnerable manner. 

As these are ongoing investigations, officials could not comment, but 
both Hartford Hospital and WestConn have offered free identity-theft 
protection to those affected. The cost of such protection is considerable; 
WestConn will spend more than $1 million for two years of protection. 

In response to these and other data violations, Connecticut enacted 
the Breach Notification Law in October. It requires the attorney general's 
office to be notified when businesses experience a possible data breach 
involving computerized information. 

Stealing information sent over a public wi-fi network is relatively easy 
for tech-savvy criminals. In some ways it’s the digital equivalent of ignor- 
ing a no-trespassing sign and hopping over a short fence. One popular 
technique hackers use is called session hijacking. When you visit a web- 
site, your computer and that site set up a communication link called a ses- 
sion key. Hackers can steal this key and start impersonating you online. 

“Once he has your session key, the criminal is on the inside of your on- 
line conversation. He can do anything that you could do at that site,” says 
William Saturno, president and founder of CT Hackerspace. “Chances 
are he will quickly change your login credentials, locking you out of your 
own account and giving him more time to pursue his exploits.” 

CT Hackerspace is a group of local hackers that meets weekly at an old 
factory building in Watertown. But these hackers focus on creating new 
technologies and defending old ones from attacks rather than conducting 
the criminal activities popularly associated with the term. 





a 
ELECTRONIC SECURITY | LARY BLOOM | | S | GREAT DATES | SUPERINTENDENT SALARIES 


Still, each year there are millions of data breaches reported nationally, 
such as the aforementioned incidents here in Connecticut. 

“When I came into office, privacy wasn't a burning campaign issue, but 
I noticed very quickly that it seemed like every month there was some 
new data breach,’ says Attorney General George Jepsen. In September 
2011, he formed a privacy task force headed by Assistant Attorney Gen- 
eral Matthew Fitzsimmons, who suggested the new data breach law. 

Although an existing law required companies to contact state residents 
whose information was possibly compromised, it didn’t require that the 
attorney general's office also be notified, which made enforcement dif- 
ficult. Since the law went into effect, Fitzsimmons says the results have 
been “eye-opening” —unofficially, about 100 breach notifications have al- 
ready been logged. “I think it’s giving us a much better idea of how preva- 
lent data breaches really are,’ he says. 

The goal of the Breach Notification Law is to help educate companies 
and the public and to encourage safe data-storage practices. “We're trying 
to make sure everyone really knows the risks that are out there,’ Fitzsim- 
mons says, also suggesting that companies wanting to implement safer 
practices should look at what type of information they are collecting. “Do 
certain retail establishments really need folks’ driver's licenses or social se- 
curity numbers? Once you've assessed that, you have to look at how youre 
protecting information—is it in paper form in an unlocked file cabinet, or 
is it in a computer and stored in an encrypted manner?” 

“As doctors’ offices go paperless and society in general goes more and 
more paperless, it means data is being stored not in notebooks and physi- 
cal manila files, but electronically,’ says Jepsen. “So it's an issue that’s not 
going to go away, and that's why we have to bring more attention to it and 
create the mechanisms, like this law, that allow for enforcement and the 
protection of consumers.” 

Knowing what he knows about the dangers posed by criminal hack- 
ers, CT Hackerspaces Saturno advises people to take more precautions 
and limit the sensitive data you keep on your phone and laptop. He says, 
“If I need to take sensitive data on the road, many times I will save it, 
encrypted, separately on a flash drive that I keep on my person. There is 
less chance of loss when it’s in your pocket?’ 
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Create-a-D ate 


OK 


ON te 


IN 


\/ hoy 


If you're like us, trying to come up 


with ditferent ways to celebrate with 
your valentine can be a challenge. 
Here are 10 ideas: 


IT'S IN THE STARS 


Nothing can spark romance like holding hands and 
gazing together at a dazzling night sky. The Rolnick 
Observatory in Westport offers free public viewing 
events every Wednesday 

night, as guided by the 

Westport Astro- 


nomical Society. 
203/293-8759; 
was-ct.org. 





ITS IN THE STARS, PART 2 


Are you and your beloved meant to be? That’s a 
question that maybe only a psychic can answer— 
and as fate has it, there’s a Psychic Fair on Feb. 
16 at the Courtyard Marriott in Orange, and an- 
other on Feb. 17 at the Shelton Courtyard Marriott. 


ctpsychics.com. 


SCARE UP SOME ROMANCE 


Connecticut is a ghost hunter’s dream destination, 
with dozens of supposedly haunted accommodations. 








SEND HEARTS A-RACING 


e Get your motor runnin’ and quench that need for 


speed at On Track Karting in Ridgefield, where go- 
karts can reach 40 mph and pull 1.5 Gs in turns. 
203/740-8100; ontrackkarting.com. 


HANGING AROUND 


Make your partner climb the wall—literally—at an in- 
door rock-climbing gym. Prime Climb in Wallingford 
offers 15,000 square feet of challenging surfaces, for be- 
ginners on up. 203/265-7880; primeclimb.com. 


DANCING CHEEK-TO-CHEEK 


Who doesn't love a little classic romance from time to 
time? Trip the light fantastic with ballroom dancing 
lessons at Ballroom Dance Sport in Derby and Weston. 
203/454-2000; ballroomdancesportct.com. 


ART ATTACK 


Stoke your own passion by exploring the artistic 
expression of others. 

The recently renovated 

and expanded Yale Art 

Gallery offers works 


Rubens and other mas- 
ters. 203/432-0600; 
artgallery.yale.edu. 





Captain Grant’s Inn in Preston has a great ghostly 
reputation—and even a better one as a bed-and- 
breakfast—perfect for snuggling closer together un- 
der the covers. 860/887-7589; captaingrants.com. 
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Hall Kale 


seasoning, sauciness and sense from the healing kitchen of Terry Walters. 


ILLUSTRATIONS © NLSHOP/VEER 


_  Adecade ago, well before Terry Walters was attracting tens of thou- 
CROSS YOUR | sands of fans and culinary converts nationwide, she was entirely oc- 
© HEART : cupied by the role of worried and besieged mom. 


Cross-country skiing takes you 
away from the crowd where you (| Both of Terry's young daughters had digestive issues. The oldest, Sar- 


can be alone—together—in the ah, had been a colicky baby and when she started school had trouble 
beauty of winter wonderland. The focusing. The second child, Sydney, had constant diaper rash, and her 
south trail of Airline State Park, face turned a fiery red whenever she ate, a condition that endured for 
accessible in either East Hamp- three years during which some friends and neighbors in Avon thought 
ton or Colchester, is one of the \_ it “cute” but Terry knew otherwise. 

wiGie Scenic Toutes Jaane Sate: Tests showed that little Sydney couldn't tolerate the most basic foods, 
ct.gov/deep/airlinetrail. including dairy products, bread and cereal, citrus, apples and beans. 
Terry herself had suffered complications after Sydney's birth, gaining 
“a good amount of weight”—not something she was accustomed to. 

It was time, Terry decided, to invest in her best teachers: instinct 
and experience—and her suspicion that the typical American diet is 
hazardous to health. 

Shed actually gotten an earlier start down that road. In the late 
1980s, when she was in college, Terry's father suffered a heart attack, 
and she learned her own cholesterol level was high. The doctor wanted 





PUCK-ER UP to put her on statins. But she refused pills, started running, and de- 
e Fast-paced and thrilling hockey ac- cided to learn everything she could about natural foods. 
tion on the ice can raise excitement | At first, she could find few appealing examples to follow. “Over the 
levels and melt hearts. The Con- years I started buying ‘healthy cookbooks,’ she told me, “but the food 
necticut Whale “kicks ice” against all tasted like sawdust. It was full of sugar and dairy. I started sautéing 
opponents in Hartford on | vegetables and brown rice, trying to connect healthy with tasting good.’ 
February 15, 16 and 17. 860/548- Later, when Terry's children began to have health issues, it became 
2000; ctwhale.com. clear to her there could be no backsliding. “It became even more im- 


portant for me to teach them, to get them to eat right,” she said. “It was 


iO GO MEN AE | no longer about myself. As a young mom, I found that people were 
® 


Wonder what your partner is | looking at me like I had three heads when I told them what we eat. 
thinking? Then how about an eve- “T wasnt going to open a box. No Kraft macaroni and cheese. No 
ning with someone who can “read | microwave. My youngest, Sydney, was eating seaweed and brown rice. 
minds.” One of the best mental- I was making dinner with kale and collard greens. It was important 
ists, The Amazing Kreskin, is at | they knew what a healthy diet was. I never said, ‘If you dont like this, 
Infinity Hall & Bistro in Norfolk Ill make you something empty and white.” z 
on February 16. 866/666-6306; The food that Terry served her children was also the food she served : 
infinityhall.com. her husband, Chip, who, in support, weaned himself from meat and z 
| potatoes, as well Ben & Jerry's. < 
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Valley Stream, NY 
Kellenberg Memorial High School 


Political Science 
Member of the Baseball Team 
Tour Guide 
Member of the 
Student Alumni Association 


Plans on attending law school 


after graduation 
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New Haven, Connecticut 





For more information, see page 98 
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In time, neighbors and friends with their 
own health issues began paying attention to 
Terry's culinary art. “I started taking people 
to the grocery store and showing them what 
kale is, and they said, “Great, but what do you 
do with it?” she said. 

So she began teaching classes in her kitch- 
en. “This kept me going—and focused,” she 
recalled. “I thought, ‘I can do this. I can heal 
my children and I can heal myself? 

“Td make five recipes—only teaching dark 
leafy greens, legumes and whole grains,’ she 
said, “and people started coming.’ The de- 
mand grew to the point where students urged 
Terry to publish a cookbook. 

She was concerned that shed had no formal 
training as a chef. Her only other professional 
experience with food of any kind was after 
college, selling dog food for Ralston Purina. 

Yet even that work inspired her because, as 
she found herself stocking shelves or remov- 
ing damaged product from the back rooms 
of supermarkets, she could see the unsavory 


“We took delivery of 3,000 books in my 
garage and sold most of them in six months,’ 
Terry said. Some were peddled from the trunk 
of her car, others through local bookstores. At 
$40 apiece this more than restored the college 
funds. Indeed, it soon attracted an array of 
publishers who wanted part of the action. 

When Sterling Publishing put out an ex- 
panded edition of the original Clean Food in 
September 2009, “I couldn't believe my recipes 
with ume plum vinegar, mirin and kombu— 
my alternative way of cooking—were going 
into the mainstream,’ she told me. But within 
the month, Clean Food was on the Wall Street 
Journal best-seller list. Another book, Clean 
Start, was published in 2010, and there's a third 
in the works, Eat Clean, Live Well. 

In addition to royalties, Terry regularly 
receives fan mail from around the country. 
“Thank you, you changed my life”; and “T just 
wanted you to know I lost 35 pounds”; and 
“I love your books, you are a true inspira- 
tion.” 


“It was a late afternoon, | was hungry, and she was dishing 
out samples. Cool, | thought. Maybe a nice bacon-wrapped 
scallop. But | should have known better.” 


way some of the food was stored and handled. 
Images like this, and her own instincts, drove 
her. “I wanted to live my life with one defini- 
tion of success,’ she said, “not work and per- 
sonal, but together.’ So Terry decided to take a 
risk—to self-publish her own cookbook. 

This was not an inexpensive undertaking. 
Self-publishing now has some more economi- 
cal options, but back in 2007 a cookbook 
(with recipes such as rice noodles and pea- 
nut sauce rolled in nori, and sprouted quinoa 
tabouleh) would cost real money to produce. 

The up-front cost was $25 per copy, or 
$75,000—all borrowed from Sarah's and Syd- 
ney's college fund. Terry’s father, who by then 
had become heart-healthy and a believer in 
her cooking, nevertheless counseled against 
the risk. “You should just become a perfor- 
mance artist and recite the book,’ he said. 
“You know it by heart’ 

But Terry forged ahead, and found the ulti- 
mate outlay to be even higher. Her book's de- 
signer had finished his work and the volume 
was about to go to press when a friend ques- 
tioned the title, which was two words as one, 
InSeason. “What's the book really about?” her 
friend asked. Terry replied, “It’s not really 
about organic food—that’s a choice. It’s about 
good, clean food.’ And so was the new title: 
Clean Food. She had to pay a late fee for the 
changes, but it was worth it to the book's bot- 
tom line. 


She is in demand on the lecture and teach- 
ing circuits, and gives seasonal tours at Whole 
Foods in West Hartford, guiding her flock 
through the various sections of the store. 

And she is still, of course, taking care of 
Sarah, now 15, and Sydney, 12, who are both 
healthy and reasonably content with the fam- 
ily’s eating routine. I say “reasonably” because 
Terry confided that she’s not as rigid as she once 
was, and that the family sometimes goes out for 
dinner where a hamburger may turn up. An oc- 
casional straying is okay, she said. 

A few weeks ago, I saw Terry Walters in 
action, as fans flocked around her cooking 
demonstration. They saw a woman who, at 46, 
owns a luminous smile and looks very fit—in 
the last few years, she has run marathons. 

It was a late afternoon, I was hungry, and 
she was dishing out samples. Cool, I thought. 
Maybe a nice bacon-wrapped scallop. But I 
should have known better. 

“What is that?” I asked, peering into her 
cast-iron skillet. 

“It's reconstituted figs with caramelized 
shallots, and a touch of orange juice and zest,’ 
she said. 

“Ah, yes, just what I was looking for,” I re- 
plied. I tasted one and found out what I had 
been missing, though I never knew it. 


For more about Connecticut subjects, visit 
larybloom.net. 


STATEWIDE 


An estimated 330,000 to 
500,000 feral cats are 
roaming Connecticut. 


Top 10 Highest-Paid Superintendents by Salary 


DISTRICT 
Westport 
Wilton 
Fairfield 
Stamford 
Darien 
Hartford 
New Canaan 
Ridgefield 
Region 9 


Weston 


WESTPORT 
Spends $6,000 for an aerial 
Survey of deer population 

in town. Survey expected to 
show lots of deer. 


SUPERINTENDENT 


Elliott Landon 
Gary Richards 
David Title 


Winifred Hamilton 
Stephen Falcone 


Christine Kishimoto 


Mary Kolek 
Deborah Low 


John Brady 


Colleen Palmer 


first | trending 


ROXBURY 

Marilyn Monroe tagged by the FBI as 
being in “a Communist orbit” while re- 
siding here in 1956 with Arthur Miller. 





COVENTRY 

On top of his $150K salary, 
school superintendent gets 
an extra $2,500 for “public 
relations activities.” 









NEW BRITAIN 
Highest-paid hospital CEO in 
CT is at Hospital of Central 
Connecticut. Takeaway is 
$2.76 million. 

SOUTHBURY 


Thief steals ex-Gov. Rowland’s car, leads 


cops on 20 mph “chase,” tells them he 
wanted to rid car of “evil spirits.” 
NEW HAVEN 
Y Online betting on horse and dog 
BRIDGEPORT 
Called “4th Dirtiest City” 
in U.S. by Forbes. Only 





NEW LONDON 
Connecticut College 
cancels the annual 
“Fishbowl” party for 
which it supplied the 
booze so seniors could 
drink and run naked. 











racing to be offered in Connecticut 
beginning in March. 

Fresno, Bakersfield, Philly 

are worse. 


Y 


By the Numbers 


Recently, the New Haven Register, Middletown Press and Torrington’s Register-Citizen compiled a database of the salaries 
of all the school superintendents in Connecticut—a resource we found useful for our “Fixing Connecticut’s Schools” article 
(see page 36). As suggested in that article, condensing school districts would cut down on many overlapping costs, chief 
among them administrative salaries, monies which might be transferred to improving resources in the classroom. Below 
are the top 10 highest-paid superintendents by overall salary (/eft) and by the cost per student in the town/district (right). 


| first | update 


Top 10 Highest-Paid Superintendents by Cost per Student 


2012-13 SALARY | ENROLLMENT COST PER STUDENT DISTRICT SUPERINTENDENT 2012-13 SALARY | ENROLLMENT COST PER STUDENT 
$285,077.00 5,709 $49.93 Eastford Linda Loretz $124,409.00 185 $672.48 
$267,587.00 4 378 $61.12 Union Joe Reardon* $ 36,010.00 78 $461.67 
$264,500.00 9,953 676107 Colebrook James P.Chittum*  $ 52,500.00 116 $452.59 
$259,300.00 14,861 $17.45 Norfolk George Counter* $ 55,023.00 157 $350.46 
$252,000.00 4721 $53.38 Ashford James Longo $144 258.00 485 $297.44 
$241,000.00 21,598 $11.16 Willington David Harding $163,020.00 565 $288.53 
$240,000.00 4,089 $58.69 Hartland Robert V. Fish* $ 68,281.00 238 $286.89 
$238,606.00 5,538 $43.09 Region 11 Kenneth Henrici* $ 88,400.00 309 $286.08 
$238,240.00 2,488 $95.76 Bethany John Barile $145,000.00 949 $264.12 
$236,060.00 2,989 $91.32 Preston John Welch $126,228.00 488 $258.66 


* indicates part-time 


To see the full database, visit nhregister.com/news/superintendents 
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Stepping Out 


1. & 2. Actor and Litchfield County resident Daniel Day-Lewis enjoys a Q&A on 
the making of his current film Linco/n following a Saturday afternoon 
screening at the Bantam Cinema. During the event, eminent Lincoln 
historian Peter punNanet seta pen ne ae ue with a rare photograph of 
the 16th president. ( | 














































3: Gala committee members Lori Snow and her husband, Nick, toast the 
Connecticut Humane Society (CHS) of Newington’s travel-themed fall 
fundraiser “Passport to a Forever Home,” held at The Inn at Longshore 
in Westport, which featured cocktails, dinner, silent and live auctions and 
entertainment by Kristin Huffman and her colleagues from New Paradigm 
Theatre. The event raised more than $25,000 for CHS programs. (photo b 


4. “Elves” Catherine Cuva (at /eft) and Aliza Holbrook (right) pose with 
Hartford elementary school students, all seated in Santa’s chair. at the 
Connecticut Forum’s Hartford Children’s Holiday 
Party, held at the Hartford Marriott Downtown. 
Cuva and Holbrook were among the nearly 100 
high school students from the CT YOUTH Forum 
on hand to help 300 local kids enloy ee as 
entertainment and holiday magic. | 


4) Held at the Waterview in Monroe, the Celebration 
of Life and Hope raised funds to establish the 
Cancer Support Community (CSC) of Southern 
Connecticut, which will offer free cancer support 
services and education to patients and their 
loved ones. Pictured are (/-r) gala guest Elizabeth 
D’Andrea, CSC of Southern Connecticut interim 
executive director Robert Carraro and keynote 
speaker Julia puca Sia) pee sic : 
“Frasier’). ( q | hy) 


6. Cutting the ribbon for the new nonprofit 
wellness facility at The CT Challenge Center for 
Survivorship in Southport are (/-r) Connecticut 
Challenge (CTC) program director Tamara Deyle, 
CTC cofounder John Raglund, cancer survivor Amy 
Nessel and CTC cofounder and CEO Jeff Keith. 
The Center for Survivorship, the first of its kind 
in the U.S., offers physical training, nutritional 
counseling and psychosocial support services. 


oe ee 
A |/ 


To submit photos, contact Pat Grandjean at (203) 789-5223, or pgrandjean@connecticutmag.com. 
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. (L-r) First lady Cathy Malloy and renowned Bristol painter/ 


. Bruce Tobin (at /eft), co-chair of the MS Dinner of 


. Guests attending the Orthopaedic Foundation for Active 


. Showing off their sartorial splendor at the Hartford Gay & Lesbian Health Col- 


lective’s One Big Event fundraiser are (/-r) Bob Alim, STD program coordinator 
Donna Shubrooks, Kevin Prior, board treasurer Joe Demaio and Bob Boudreau. 
Held at the Connecticut Convention Center in Hartford, the event welcomed more 
than 500 guests, who helped raise over $125,000 for Connecticut’s largest orga- 


(ry) 


nization serving the LGBT and HIV/AIDS communities. (p/ofo by Jom Hurlbut) 


. Grammy-winning vocalist Jennifer Hudson celebrates 2012 “Spirit of Hope” hon- 


oree and music-industry great Clive J. Davis at the Multiple Myeloma Research 
Foundation Fall Gala, held at the Hyatt Regency Greenwich. Funds raised at the 
Norwalk-based MMRF’s special event, which drew more than 1,300 supporters, 
will be used toward the development of life-extending treatments for this incur- 
able blood cancer. R&B veterans Earth, Wind & Fire and Jermaine Paul, winner of 
NBC’s “The Voice,” also performed. (photo by Associated Press) 


. (L-r) Kathy Giusti, Lori Marcus and Elisabeth Mulhern at the 


MMRF fall gala. (photo by Associated Press) 


poet Lorna Cyr share some creative energy during Con- 
necticut Women Artists’ (CWA) Cornucopia Reception, held 
at the Governor’s Residence in Hartford. (o/ofo by Viktoria 


NAisllAn) 
Mullen) 


Champions, chats with New York Yankees first baseman 
Mark Teixeira, who received the J. Walter Kennedy Award 
for his tireless efforts both on the diamond and in com- 
munity outreach. Held at the Hyatt Regency Greenwich, 
the benefit raised more than $200,000 for research on 
multiple sclerosis and to support the programs and 
services offered by the National MS Society, Connecticut 
Chapter. (photo by Richard Esposito) 


Lifestyles (OFALS) gala at the Harvard Club in New York 
City were treated to a private performance by comedian 
Bill Cosby (at /eft), pictured with OFALS chairman and 
founder Kevin Plancher, MD, and gala honoree Billie Jean 
King, who received the “Spirit of Active Lifestyle” award. 
Based in Greenwich, OFALS promotes healthy lifestyles 
for all age groups and develops research and education 
programs concerning orthopedic care. (photo by Derek 
Jackson) 
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Think outside the chocolate box! 
G | \/ Dp a Retro $138, at Kate Spade, Westport 

and Greenwich, katespade.com,; 
$175, at Jonathan Adler, Westport and Greenwich, jonathan- 
adler.com: $68, at Tory Burch, 
Greenwich, toryburch.com; handsome structured 

$188, at Nordstrom, Westfarms Mall, nordstrom.com: 
Beats by $200, at Target, Newington, and 
other locations, target.com; $35, at Jack 
Spade, New Canaan, /ackspade.com; sporty Men’s Advantage 

$175, at Lacoste, Greenwich, /acoste.com. 





THE SHORT LIST | SONDHEIM | CHOWDAFEST t| l S | QO t NIGHTS AT THE BEEKLEY | SPORTS CENTER CT 











DITED BY CATHY P. 













The XL Center in Hartford goes to the dogs when more than 1,100 
canines strut their stuff in the 82nd First Company Governor’s 
Foot Guard Athletic Association Dog Show and Obedience 
Trials Feb. 16 & 17. The family-friendly events include separate 
competition categories in which more than 140 canine breeds of 
Sporting, hound, working, terrier, toy, nonsporting and herding 
dogs strive for victory. Judge for yourself—you can get an up-close 
look at the prized pups and their handlers at a meet-and-greet 
backstage. Part of the show’s proceeds go toward scholarships 
awarded each year to pre-veterinary students at the University of 
Connecticut. 


FIRST COMPANY GOVERNOR’S 
FOOT GUARD DOG SHOW 
FEB. 16& 17 
XL CENTER, HARTFORD 
Adults $10, seniors & military (with ID) $5, 
children under 12 free. 
governorsfootguard.com/dogshow/index. html 


YASM/AOTAHZOUVLS AVISACVIA © 
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w OVEREXPOSED 


Adam Levine is a busy man. 
While writing songs, coaching 
on NBC’s “The Voice” and acting 
stints in FX’s “American Horror 
Story, as well as in the film Can 
a Song Save Your Life, can he still 
find time for his band? You bet. 
Levine and Maroon 5 (below) 
recently hit the road on their 
North American concert tour— 
Overexposed. The tour stops at 
Mohegan Sun Arena in Uncas- 
ville on Feb. 22. 800/745-3000, 
mohegansun.com. 
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SPRING PLANNING > 


Need an antidote to the winter ~ 
blues? The Connecticut Flower 


and Garden Show will put a spring 
in your step at the Connecticut 


Convention Center in Hartford Feb. 21-24. Stroll 
through dozens of professionally landscaped gar- 
dens, browse through acres of fresh flowers, plants, 
garden ornaments and patio furniture, and attend 
seminars with the pros. Get a jump on your spring 
planting by bringing half a cup of soil from your garden to 
the UConn Co-op booth for testing. 860/844-8461, ctflowershow.com. 


<< MODERN RUINS 


Judith Ivey (left) stars in Sam Shepard's Obie Award-winning tragi- 
comedy Curse of the Starving Class at Long Wharf Theatre in New 
Haven Feb. 13 through March 10. The Tate family is deep in debt 
and on the verge of losing everything. The heads of the clan—an 
alcoholic father and desperate mother—battle each other and their 
children for their own survival. The 1978 play’s themes of economic 
loss and deception will still resonate with audiences in 2013. Gor- 
don Edelstein directs. 203/787-4282, longwharf.org. 


NOW SHOWING 


The Banff Mountain Film Festival World Tour lights up big 
screens in Glastonbury, New Haven and New London Feb. 22-24 
with its latest installment of action-packed adventure films and 
exotic travelogues from around the globe. Each year, the organiza- 
tion's films are shown in 32 countries reaching more than 250,000 
people. For tickets, films, venues and schedules, call 203/458-1639, 
ext. 206, or visit blog.shoptrailblazer.com/travel/banff. 


CALENDAR LISTINGS HAVE MOVED TO OUR WEBSITE. To check 
out events, or submit your own, go to connecticutmag.com and 
scroll down the home page to “Calendar.” TO VISIT THE SHORT 
LIST ONLINE for updates of entertaining events happening 
around the state, click on the “Entertainment” tab at the top of 
the home page. 
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Glam it up in your red-carpet 
best for Oscar® Experience 
JSEVa0 Ct) at AI) ie RW OD @roye 
necticut’s live telecast of the 85th 
Annual Academy Awards at the 
Mark Twain House on Feb. 24. 
Champagne will flow, chefs from 
local restaurants will dish out 
gourmet fare and fabulous items 
will be auctioned to benefit the 
good work done by ACT. Prizes 
will be awarded for most glam- 
orous attire. 860/761-6699, ext. 
310, — ctaidscoalition.org/oscar. 
htm. 


YAMISYMI NVWOY 


this month | front row 


Here’s a family memory from years back: The clan clustered around the living room 
TV watching one of TCM’s many airings of My Fair Lady. Freddy Eynsford-Hill has just 
burst into “On the Street Where You Live.” It’s a familiar moment for most of us, but 
not for my 15-year-old niece, who turns around and asks puckishly, “Why don’t people 
do that in real life?” 

If | were ever to burst into spontaneous song while walking down the street, chances 
are | wouldn't be singing Lerner and Loewe—or Irving Berlin, the Gershwins, even Cole 
Porter. |’d probably be singing something by Stephen Sondheim: perhaps “Being Alive” 
from Company, or “Losing My Mind” from Follies, or even the well-worn “Send in the 
Clowns” from A Little Night Music. Why? Because Sondheim’s songs are the closest 
in musical theater to the complicated thoughts constantly playing in my head. As Paul 
Simon once wrote, “| would argue that Sondheim’s lyrics are deeper, more invisibly 
intricate and braver in their search for truth than those of any who have preceded him.” 

Sondheim himself, now 82, thinks he knows “what that’s about.” Listeners like Paul 
Simon and | relate to his work because, says he, “My generation of composers really 
Started to delve into character development in musicals as a result of our ‘book’ writ- 
ers—the librettists—starting to apply serious playwriting insights and techniques to the 
form, which hadn’t been done before. You could say the same about [John] Kander and 
[Fred] Ebb”—the team who scored Chicago—“or [Jerry] Bock and [Sheldon] Harnick,” 
composers of Fiddler on the Roof. It’s all part of the revolution started, he adds, by his 
mentor Oscar Hammerstein II, with the 1927 musical Show Boat. 

You could say he’s being modest, but Sondheim is far more interested in what he 
does than who he Is. His two recent career retrospectives—the books Finishing the Hat 
and Look, | Made a Hat, which cover his first half-century (roughly from 1957’s West 
Side Story to 2008’s Road Show)—read like master classes in musical stagecraft. It’s 
an analogy that pleases him. “I’m by nature a teacher, and since | believe that art is a 
form of teaching, It all comes together,” he says. “| did mean the books to be how-tos.” 

He doesn’t yet know what the focus for his live “conversation” at the Ridgefield Play- 
house—with Emmy Award-winning journalist Morton Dean—will be, but that’s the fun 
of it. In recent years, the longtime Litchfield County resident has done several similar 
interviews in venues around the country. “When | was growing up In the theater, so to 
speak, | would have loved to have heard everybody from Cole Porter to Arthur Miller talk 
about what they do,” Sondheim says. “And in a conversation, insights come up—par- 
ticularly with a good interviewer—that don’t ordinarily arise in, let’s say, a print article, 
because the person might be a little more guarded about what they say, or the piece 
‘formed’ a certain way.” 

That being said, there’s one thing he won't talk about: the work of any living writers in 
the theater. He doesn’t even like to be asked his view 
of the current state of Broadway, merely not- 





















7 os For our full Q&A with 
ing that “my opinion Is the same one everyone A Stephen Sondheim, visit 
else has: Everything is too expensive, so the a an commecieninan coin 


young audience is being squeezed out. And 
young talent isn’t getting the chance to be 
heard, except off-Broadway and in regional 
theater.” He has no problem speaking ill of 
the dead, however (as anyone who read 
his cheeky sidebars on Noél Coward and 
Alan Jay Lerner in Finishing the Hatcan 
attest). “Il never understood that adage,” 
he says. “It seems to me that the 
dead are the ones you should speak 
ill of. Because you can’t hurt their 
feelings, that’s the main thing. 
And they can’t talk back.” —_| P&.| 


STEPHEN SONDHEIM 
RIDGEFIELD PLAYHOUSE 


FEB. 23, 7:30 P.M. 
(203) 438-5795, ridgetield- 
playhouse.org 
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Varicose 
Veins 
Can Be 


A Real 
Pain. 








Millions of women 
suffer pain and 
embarrassment from 
varicose veins. 


Now, there’s a painless 
way to treat them. 


Dr. Mel Rosenblatt, Connecticut's 
leading expert in image guided 
surgery, has perfected a new, 
minimally invasive treatment that will 
get to the root of the vascular 
disorder that causeés your varicose 
veins, and have you back on your 
feet the same day. 


Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
Virtually painless procedure that is 
covered by most 
health insurance plans. 

Call our office today 
to schedule a consultation or to 
request more information. 


ou WES Gujg, 
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Connecticut Image Guided 
Surgery, PC 
501 King’s Highway East, Suite 110 
Fairfield, CT 06825 
203-330-0248 


For more information, see page 98 
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February Fun for All Ages 


Have a blast at the Sports Center of Connecticut—there’s something for everyone to enjoy! 


I hadn't been ice-skating in more than a decade, but when my 
daughter invited me to accompany her to the Sports Center of 
Connecticut in Shelton recently, I jumped at the chance. 

There are two skating rinks at the Sports Center—one for recre- 
ational skating on the main floor, and one for hockey upstairs (it's 
billed as the world’s only double-decker ice arena). There was a 
feeling of excitement as we headed for the main rink where a skat- 
ing session had just begun. Families with small children, teens and 
couples took the ice like seasoned pros. I squeezed my feet into 
the skates [d rented, and then awkwardly wobbled onto the ice 
behind a group of giggling young girls, as my daughter whizzed 
off. I didn't remember my ankles hurting so much in the past, but 
I found my balance, pushed off with my right foot and coasted for 
a while. Then my arches began to ache, a lot. Hmm, maybe I had 
the wrong size skates? This seemed like the perfect time to exit the 
ice and explore the other fun activities here. 

On the upper level, high school hockey teams were practic- 
ing before a scrimmage while fans watched from the stands. And 
young boys and girls and their parents were lined up at the laser 
tag arena waiting to strap on vests with flashing lights, and embark 
on a heart-pumping adventure through a fog-filled jungle-themed 
maze. 


TEAM 


One expert uniting many 
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In the golf center next door, players filled the Game Zone, a 
large area with row upon row of interactive, video and old-fash- 
ioned arcade games. Over in the bowling alley, a dad was having 
a great time showing off his skills on the lanes for the guests at- 
tending his daughter's birthday party (the grandparents snuck off 
to the café). 

An 18-hole miniature golf course is open day and night, year 
round—hooded ponchos are available if it rains. No matter how 
cold it is, you can practice your golf swing on an outdoor driving 
range with 25 heated stalls (you control the temperature). Golf 
clubs are provided, or bring your own. This is a popular lunch- 
time activity with golfers from local businesses and college teams 
who practice here. You can also take a swing at a softball toss or a 
baseball pitch from 28 to 91 mph in eight outdoor batting cages. 

For those with artistic sensibilities, the Glitter Arts & Crafts 
Place offers a multitude of projects and classes for kids and adults. 
Pll make sure to drop in here first on my next visit. 

Classes and lessons are also available in just about any sport you 
can think of at the center, which is open every day of the year. And 
a variety of special events and discounts will make your return trip 
even better. Check for daily schedules on the website. 


For info: 203/929-6500, sportscenterct.com. | cer. | 
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At Webster Private Bank, we align our 
resources with your personal needs. 

Led by a dedicated banker, our team 

of professionals will help you navigate 
today’s complicated financial environment. 
Together, we will develop a plan to achieve 
the prosperous future you envision. 

To learn more, contact Chip Olson 

at 860.692.1633. 


services offered through Webster Financial Advisors, a division of Webster Bank, N.A. Webster Private Bank is a trade name of Webster Financial Advisors. All credit products 
oval process. Investment products offered by Webster Financial Advisors are not FDIC or government insured; are not guaranteed by Webster Bank; may involve investment risks, 








Carolyn Kuan 
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HARTFORD 
SYMPHONY 
ORCHESTRA 


(GTinmsiloreye! 


Principal Clarinet 


Myth and Fantasy 
February 3, 2013 


Fusion! Wes Montgomery 


with Strings 
February 8, 2013 


860.244.2999 


hartfordsymphony.org 


Love is in the Air 
February 14 — 17, 2013 


Celebrating The 
Impossible Dream - 

50 Years of Goodspeed Musicals 
February 23, 2013 


MUSIC moves US 


Lady in Satin: A Tribute 
to Billie Holiday 
March 8, 2013 


The Genius of Mozart 
March 14 — 17, 2013 


2012-2013 Season Sponsor 


alll. SAVING eels 


fl 
) Hospital and Medical Center 
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The Connecticut Bride® EXPO 


SUNDAY, MARCH 10, 2013 ¢ Marriott Trumbull Merritt Parkway 


Visit with top wedding professionals. Sample delectable dishes. 
Enter to win great prizes including our grand prize honeymoon 
getaway to The Crane in beautiful Barbados! 


See the ad on the inside back cover for more details. 





The Spring/Summer 2013 issue of 


is available now! 


Gorgeous gowns, 
fantastic flowers and cakes, 
receptions to remember— 


yi and much more! 
ay, 

ie a> 
ree 
Ae cae 


ye ce Look for it on newsstands today. 
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this month | food & drink 


Souper-duper' 
Chefs present their best chowders and 
soups—but attendees have final say. 


For the fifth year running, expert soup makers 
from award-winning chefs to hometown rook- 
ies give a new meaning to Super Bowl Sunday. 
On Feb. 3, they'll be preparing delectable soups 
for their own “Souper” Bowl, known as Chow- 
dafest—the largest chowder and soup competi- 
tion in New England. ‘The event that began at 
the Unitarian Church in Westport has become 
so popular theyre holding it at the Webster Bank 
Arena in Bridgeport this year in order to accom- 
modate an expected 10,000 chowdaheads. 

Spoons and ballots will be handed out to at- 
tendees wholl slurp their way through 30 classic 
New England chowders, creative chowders and 
soups and bisques to vote for their favorites. Doz- 
ens of regional restaurants will participate (by 
invitation only), including defending champs the 
Mansion Clam House of Westport with its New 
England-style clam chowder, The Ginger Man of 
Norwalk with its sweet potato clam chowder and 
the Crab Shell of Stamford with its N.Y. Giants 
lobster bisque. Newbies this year will include the 
Bloom Brothers of Norwalk, purveyors of local 
clams and oysters to restaurants around the state, 
and the High Tide Gourmet food truck from 
New Haven and Madison. 

Intriguing entries in past years have included 
Bobby Qs cheeseburger soup, Southport Brew- 
ing Co's sausage, egg and cheese sandwich soup 
and Liquid Lunchs New England cheesesteak 
chowder. It's interesting to note that, so far, a 
Manhattan clam chowder has never been en- 
tered in the contest. Will this be the year? 

The Sacred Heart University Marching Band 
will entertain from the sidelines. But best of 
all, proceeds will benefit the Connecticut Food 
Bank, which has provided thousands of meals 
from money raised each year. Bring the kids— 
their vote will count, too. Nonperishable food do- 
nations will be collected. Admission $10; children 
6-10 $5, under 5 free. | c.P.R.| 


CHOWDAFEST 


FEB. 3, 11 A.M. 10 4 P.M. 
WEBSTER BANK ARENA | BRIDGEPORT 
chowdafest. org 
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Sweet Charity 


Chocolate lovers, enjoy to your hearts 
content for some worthy causes. 


j 


Chocoholics, take heart. In the spirit of Val- 
entines Day, indulge your passion for a sweet 
cause this month. Here are some events to 
consider: 

Perennial favorite Mid-Winter Choco- 
late Fest returns to the First Congregational 
Church in Portland on Feb. 2 (snow date Feb. 
3) from 1 to 4:30. The variety of milk-, dark- 
and white-chocolate confections and baked 
goods at the festival's Chocolate Mousse Café 
is a chocolate lover's paradise. Valentine crafts 
and gifts are also available for purchase, and 
a craft corner keeps the kids happy. Proceeds 
support the programs of the Womens Fellow- 
ship. For info, call 860/342-3244. 

Your dreams appear in living chocolate at 
The Romantic Willimantic Chocolate Festi- 
val on Feb. 9. Sample all kinds of chocolates 
at businesses along Main Street, then attend 
the Chocolate Lovers’ Soirée and Cabaret at 
the Capitol Theater Arts Academy—followed 
by a gourmet-chocolate reception, of course. 
Work off some of those calories in the Cupid 
Shuffle, a two-mile road race to benefit the 
Windham High School yearbook. For info, 
call 860/428-7573 or visit romanticwillimantic. 
wordpress.com. 

In Love and Chocolate showcases choco- 
late creations of top chocolatiers, bakers, chefs 
and culinary masters at The Courtyard Marri- 
ott Shelton on Feb. 17 from 1 to 4. Sample ev- 
erything from truffles to cupcakes to cannoli 
to cocktails at this chocolate oasis. Beneficia- 
ries of the event are Spooner House in Shel- 
ton, which offers food, housing and other es- 
sential services to those in need, and the Mary 
A. Schmecker Turtle Shell Foundation, cham- 
pions of art and music education for children 
and young adults in the Lower Naugatuck 
Valley. For tickets, call 203/225-0453, ext. 102, 
or visit actspooner.org/donations.html. |cp.r.| 


Behind Every Great Home? 
is an. 


www.thebowerbird.com 


Old Lyme, CT 860.434.3562 


PETERDT INDORE 


Designers of Fine Jewelry - Gemologists 


For more information, see page 98 


Create your most beautiful, 
romantic, creative or humorous 
Valentine Card! 


Madison 


703 Boston Post Road 


203-245-5700 





New Haven 


1022 Chapel Street 


203-776-4833 


Win one of four 
$500 Gift Bonds 
and dinner for two 
at the Madani Be ac h 


v Alex and Ani ¥ Vera Bradley 
v Chocolate Body Paint 
v Pampering Bath Products 
¥ Eclectic Jewelry 
v Sweet Indulgences 
v Best Valentines 















yn Oo FT 


For more information visit 
www.peterindorf.com 
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‘Toulouse-Lautrec 
& His World 


Through May 12, 2013 


at the New Britain Museum 








of American Art 


Now open Mondays! 


‘a,c.  Henride Toulouse- § 
Connecticut Lautrec, Aristide é 
een Bruant dans son 

Cabaret, color 
lithograph, 1893, 
1273 x 950 mm, 
Herakleidon Museum, 


Athens Greece. 
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THE RECTORY SCHOOL 


Est. 1920 


AN INDEPENDENT, COED, JUNIOR BOARDING (S—9) AND Day (K—9) SCHOOL 


We love to blow our horns about 
Rectorys noteworthy education! 


~ 








We celebrate the individual and develop aptitudes 
in academics, the arts, athletics, and citizenship. 
Our students graduate with confidence, character, 
and commitment — true sounds of success! 











528 Pomfret St., Pomfret, CT 860-928-1328 www.rectoryschool.org 
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this month | music 


Nights at the 
Beekley 


The Beekley Community Library's 
Singer/songwriter series packs ‘em 
in the stacks in New Hartford. 


Music has many charms. Its power is ap- 
parent at New Hartford's Licia and Mason 
Beekley Community Library where the 
Nights at the Beekley concert series is not 
just creating a buzz, its making a profit. 

Ten years ago, when library director An- 
drea Gaedeke needed money to add a mul- 
tipurpose room, she organized a concert 
series at a local church. “No one got very 
excited about the multipurpose room,’ she 
says, “but they did get excited about the 
concerts.’ Eventually, movable stacks and 
study tables in the Beekley’s Great Hall were 
installed so the concerts could take place 
right at the library. 

Gaedeke soon handed over the book- 
ing duties to dedicated volunteer David 
Sessions. Under his direction, the concerts 
became a cohesive singer/songwriter series 
featuring national names and talented up- 
and-comers. “And after David brought in 
sponsors, the music began to turn a profit 
sizeable enough to meet the library’s short- 
fall,” says Gaedeke. 

Today, Nights at the Beekley has a loyal 
following, and concerts often sell out. Wine, 
beer and hors doeuvres add to the conviv- 
ial atmosphere, and patrons keep coming 
back for more. “This is first-class entertain- 
ment—and the performers love performing 
among the books, too, says Gaedeke. 

Already in full swing, this season features 
Pearl and the Beard (below, which got its 
start down in the New York City subway be- 
fore rising on the national scene) on Feb. 2; 
Elizabeth and the Catapult on March 9; and 
Canadian duo Dala on April 13. For tickets, 
call 860/379-7235 or visit nightsatthebeekley. 
com. | CPR. | 
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Jumptest! 


A jump from a barn root started 
a craze and created a tradition In 
Salisbury. 


Ski jumping on Satre Hill has been a tradi- 


tion in Salisbury for more than 80 years. Lore 
has it that the sport became popular here after 
John Satre, a Norwegian who immigrated to 
Salisbury during the 1920s, skied down a barn 
roof vaulting 30 feet to the ground to demon- 
strate the sport hed enjoyed so in his native 
country. The fun caught on immediately. Make- 
shift jumps were set up, and eventually a tow- 
ering wooden ski jump was constructed—and 
became an iconic landmark. Two years ago, the 
worn and rickety structure was replaced with 
the modern 65-foot-high steel John Satre Me- 
morial Ski Jump—just in time to host the U.S. 
Junior Olympic ski-jumping championships. 

The Salisbury Winter Sports Association, 
a volunteer organization that formed (as the 
Salisbury Outing Club) soon after Satre did his 
famous demo, maintains the ski jump, promotes 
jumping, cross-country and Alpine skiing, and 
also supports downhill and cross-country ski 
programs at local elementary schools. 

The SWSAs annual Jumpfest Weekend 
takes place on the hill Feb. 8-10. Extreme jump- 
ers will compete in target ski jumping, the an- 
nual Salisbury Invitational, the U.S. Eastern 
Ski Jumping Championships and Nordic Kids 
20- and 30-meter jumps. Aprés-ski activities 
include the Snow Ball with the Tree Top Band 
and warming up by the bonfire with food, drink 
and the latest tall tales. | CPR. | 


SWSA JUMPFEST 


FEB. 8-10 
SATRE HILL SKI JUMP | SALISBURY 


860/ 435-1477, jumptest.org 





For more information, see page 98 


Presidents’ Day 


Feb. 
o 4-18 








gx, KLOTER FARMS 


Come see what we’re building for you. 


216 West Road www.KloterFarms.com ig | = a 
Ellington <1 860-871-1048 800-BUY-FINE ul ft | iL im 3 
Corner of Rte 83 & 286 M-Sat 8am-5pm, Tu & Th until 7pm, Closed Sun ea. ors —. 


FREE DELIVERY in CT, MA, RI $1500 minimum purchase. Extra charge for Cape Cod, MA 


Phi \\| CONNECTICUT 


ALELELD 


PoE WB LE RS 
SPECIALIZING IN DIAMONDS & FINE JEWELRY 


Thurs. to am -7 pm; Fri. 10 am= 8 pm 
Sat. 10 m5 pm; Sun. 10.am - 6 pm 


What Separates the 


_Men from the Boys 


OpeEN Monpbay FEsruary 11™ 10AmM - ie 


461 Winstep Roab, Torrincton CT 
860.489.4367 
T-W-F 104M - 6pm | TH 10AM -7pm | Sat 10AM - 3PM 
CLosEp SunpAys & Monpays 
Www.HATFIELDJEWELERS.COM 


860-844-8461 
Complete seminar schedule 
www.ctflowershow.com 





| FEBRUARY 2013 CONNECTICUT 25 | 





Yomen’s Choice 


Mammography 


3-D Mammography / Tomosynthesis 


Breast Cancer facts: 
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A women has a 1 in 8 chance of developing 
invasive breast cancer during her lifetime 

Second leading cause of cancer death for 
women in the U.S, after lung cancer 

~ 85% of breast cancers occur in women who 
have no family history of breast cancer 

Higher breast density is associated with 
4x increased risk of breast cancer 

The mortality rate from breast cancer for 
women of all races combined is declining 


Largest study of its kind (January, 2013) finds: 


40% increase in the detection 
of invasive breast cancers with 
use of 3D/Tomosynthesis 


“3-D Tomosynthesis is the best tool available in the fight against breast cancer” 


We are pleased to be the only practice in Connecticut to perform 
3-D breast tomosynthesis for every one of our patients ! 


“Superior Technology ~ Personalized Care 
“* Increased Cancer Detection “* Fewer Repeat Views 
“* Reduced Recall Rate “* Don’t Delay, Early Detection Saves Lives 


¢ You Have a Choice Where You Have Your Mammogram Performed 


Women's Choice Mammography 


888 White Plains Road, Suite #206 ¢« Trumbull,CT 06611 «+ (203) 445-0101 


Neil T. Specht, M.D., Medical Director 


healthy living nutrition 





Food for Thought 


HAVE YOU FED YOUR BRAIN TODAY? A DIETITIAN OFFERS UP 
A TASTY MENU OF FOODS THAT MAY MAKE YOU SHARPER AND 
MORE FOCUSED—OR AT THE VERY LEAST, LESS FORGETFUL. 


BY MARIA LAPIANA 


Wonder how the humble blueberry got so 
big? Why all those pint baskets have taken 
center stage at the supermarket? And what 
all the fuss is about? 

Every week, it seems there's more evidence 
to back up findings that blueberries are not 
only delicious (that, we knew) but rich in 
special nutrients that increase the produc- 
tion of brain cells, improve learning and 
motor skills and help reverse age-related de- 
clines in cognitive thinking. 

Pass the pie? 

Not so fast. While blueberries are among 
the so-called “brain foods” whose efficacy 
is pretty much undisputed, it’s important to 
look at nutritional studies with a critical eye, 
says May Harter, MS, RD, CD/N and presi- 
dent of the Connecticut Academy of Nutri- 
tion and Dietetics. 

“Nutrition is a science, and in science 
things are always changing,’ says Harter, a 
registered dietitian at The Hospital of Cen- 
tral Connecticut in New Britain. “There's 
always research being done on what we eat 
and drink, and how much we eat and drink, 
and often there's conflicting information or, 
worse, misinformation.” 

As advocates for nutrition education 
throughout the state, Harter and her col- 
leagues “rely on evidence-based information 
that has been thoroughly researched. We 
look at the number of subjects in a study and 
the scientific method, among other consid- 
erations.” 

By that measure, Harter says there's proof 
positive that many foods really do improve 


memory and enhance concentration; some 
have been shown to slow the cognitive im- 
pairment that comes with age; a few may even 
stave off symptoms of Alzheimer’s disease. 

We asked Harter recently to share her in- 
sights on the foods most often touted as good 
for our gray matter, and she had a lot to say. 

“As a registered dietitian, I always go back 
to basics. You can never, ever go wrong by 
eating foods that are unprocessed and natu- 
rally bright in color,’ she says. “You should 
always think of a rainbow when you look at 
the food on your plate.’ 

What does she think about moms old 
“dont skip breakfast” adage? “It’s absolutely 
true. Breakfast really is one of the most im- 
portant meals of day,” she says, “and it should 
include carbs. People make a big mistake, in 
weight management sometimes, and reduce 
or eliminate carbs from their diets, but we 
need them for fuel. It doesn't matter if they 
come from whole grains, like whole wheat 
bread or brown rice, or low-fat dairy prod- 
ucts. We all need them for our brains to func- 
tion properly.” 

Here are a few more essentials Harter says 
to put on your shopping list: 

FISH 

Why: For years weve known that fish is 
brain food. It’s rich in eicosapentaenoic acid 
(EPA) and docosahexaenoic acid (DHA), 
omega-3 fatty acids that combine to help 
with brain function. 

How much: A 3-to 4-ounce serving of cold- 
water fish, like salmon, sardines, albacore tuna 
or mackerel twice a week. Wild-caught fish 


are healthier than those that are farm-raised; 
and fish-oil supplements are acceptable for 
those who dont like fish or are allergic to it. 
BERRIES 

Why: Blueberries, blackberries, strawber- 
ries, raspberries, cranberries and red grapes 
are packed with antioxidants that protect the 
brain and are thought to reduce the risk of 
disease and illness. 

How much: Half a cup to a cup a day can 
help with short-term memory and balance. 
More is better, because they’re also high in 
fiber, low in calories (and they taste so good). 
GREEN TEA 

Why: It's high in antioxidants that lower 
the amount of protein that builds up plaque, 
the kind linked to memory loss and nerve 
damage in Alzheimer’s patients. 

How much: One to two cups a day will 
boost memory and the ability to concentrate. 
DARK CHOCOLATE 

Why: Harter says shes always believed 
that dark chocolate should be part of a 
healthy diet. The darker the better, because 
its the cocoa and flavonoids that are most 
beneficial, counteracting damage done by in- 
flammation, and boosting the circulation of 
blood to the brain. 

How much: A small amount works won- 
ders: Four to six Hershey's Kisses or squares of 
dark chocolate per week will do the trick. 
LEAFY GREENS 

Why: Dark, leafy greens like spinach, kale, 
bok choy, arugula and collard greens are high 
in iron, which produces red blood cells that 
carry oxygen to the brain. 

How much: The USDA Food Pyramid 
recommends three cups of dark green veg- 
etables per week, but many experts think we 
should eat at least five servings per day. 
AVOCADOS 

Why: Avocados are an excellent source of 
monounsaturated fat that promotes blood 
flow (plus oxygen and nutrients) to the brain, 
helping us to think and remember details. 
They can also help prevent high blood pres- 
sure, which may put us at risk for cognitive 
decline. 

How much: Up to one a day—in salads, on 
sandwiches or in dips. 

COFFEE 

Why: Contrary to popular belief, the caf- 
feine in coffee is beneficial in that it increases 
alertness and enhances brain function and 
focus. In addition, studies have shown it im- 
proves memory in older subjects. 

How much: A cup or two a day is fine; be 
wary of the added calories that come from 
adding sugar and cream. 

APPLES 

Why: High in flavonoids and antioxi- 
dants that reduce inflammation and dam- 
age to healthy cells, apples are exceptionally 
healthful. 


| CONTINUED ON PAGE 33 | 
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Dental Associates 
of Connecticut 


Where our family cares for yours 


,, Denta Care for the entire Family 


Family dental needs come in all shapes and 
sizes. It’s nice to know that there is one dental 
care provider that can expertly handle it all — in 
one convenient location. Comprehensive dental 
care from general dental services to specialized 


orthodontic and cosmetic procedures, Dental 
Associates of Connecticut offers extraordinary care 
in a friendly and convenient environment. 
re CADENT 
3< invisalign’ iTero. 8) 


ting the sui ct byte. 
Distal ies pressions 


Pediatric & General Dentistry ¢ Orthodontics ¢ Implants ¢ Periodontic & Oral Surgery « Cosmetic Dentistry 
Offices are open Monday-Thursday, 8am-8pm and Friday-Saturday from 8am-5pm. 
Emergency services available 24/7. 


Danbury (203) 748-5717 


| dental ‘at Newtown (203) 426-5891 
New Milford (860) 355-4137 | WWW.dentalassociates.Us 


Shelton (203) 380-0660 





For more information, see page 98 


You've seen the damage done by recent hurricanes. 


Glass in ordinary windows and patio doors can shatter from flying debris and high-speed winds, 
Causing a change in air pressure that can literally blow a home apart. 


Protect Your Home trom tne Next Big Storm 


Impact Resistant Glass “0% 
and Hurricane Shutters 0 


Proven protection from high-velocity winds FI na nci n g ' 


up to 200 miles per hour. Limited Time Offer! 
Choice of hurricane shutters: 


- * Restrictions apply. 
Roll-up or Accordion Style shutters. Call for details. 


Free Consultation 


CALL TODAY 203-323-1804 


43 Magee Avenue, Stamford, CT 
thewindowpeople.net 
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SPECIAL ADVERTISING SECTION 


General and Children’s 
Hospitals 


ST. VINCENT’S MEDICAL CENTER 
2800 Main St., Bridgeport 
(203) 576-6000 or stvincents.org 

St. Vincent's Medical Center is a 473-bed 
community teaching and referral hospital 
with a Level II trauma center and a 76-bed 
inpatient psychiatric facility in Westport. St. 
Vincent's provides a full range of inpatient 
and outpatient services over 50 specialty and 
subspecialty medical and surgical disciplines 
with regional centers of excellence in cardiol- 
ogy, surgery, cancer care, breast, orthopedics, 
diagnostics, women’s and family services, be- 
havioral health, senior health and an array of 
specialized services. 


YALE-NEW HAVEN HOSPITAL 
20 York St., New Haven 
(203) 688-4242 or ynhh.org 

Yale-New Haven Hospital is ranked nation- 
ally in 12 adult and five pediatric specialties 
in U.S. News & World Report's “America’s Best 
Hospitals.” The complex includes Yale-New 
Haven Hospital, Yale-New Haven Children’s 


Pasouirce Guide 





Hospital, Smilow Cancer Hospital at Yale- 
New Haven and Yale-New Haven Psychiatric 
Hospital. A not-for-profit hospital serving as 
the primary teaching hospital for Yale School 
of Medicine, Yale-New Haven Hospital is af- 
filiated with Yale Cancer Center, one of the 
National Cancer Institute's 40 comprehensive 
cancer centers nationwide and the only one in 
southern New England. 


Bridgeport Hospital 
267 Grant St., Bridgeport 
(203) 384-3000 or bridgeporthospital.org 


Hartford HealthCare 
One State St., Hartford 
(860) 263-4100 or hartfordhealthcare.org 


Specialty, Rehabilitative 
and Psychiatric Hospitals 


St. Vincent’s Medical Center, Behavioral 
Health Service, Westport Campus 

47 Long Lots Rd., Westport 

(203) 227-1251 or stvincents.org 


Yale-New Haven Psychiatric Hospital 
184 Liberty St., New Haven 
(203) 688-9907 or ynhh.org 


Medical and Dental — 
Specialists and Services 


CONNECTICUT IMAGE GUIDED 
SURGERY 
501 King’s Hwy E., Fairfield 
(203) 330-0248 or cigsurg.com 

A pioneer in varicose vein treatment, Con- 
necticut Image Guided Surgery’ Dr. Mel 
Rosenblatt offers innovative, minimally inva- 
sive vascular procedures. Using sophisticated 
imaging technology in a state-of-the-art facility, 
he treats vascular disease without the risks and 
pain of traditional surgery. With special tools 
to close and collapse diseased veins, he corrects 
varicose veins in a procedure requiring no inci- 
sion. One of New England’s most experienced 
practitioners in this field, Dr. Rosenblatt is the 
first in Connecticut to perform Closure® and 
endovenous laser procedures. 


CONNECTICUT ULTRASOUND & 
BIOPSY CENTER/WOMEN’S CHOICE 
MAMMOGRAPHY 
888 White Plains Rd., Trumbull 
(203) 445-0101 

Utilizing the most advanced imaging tech- 
nology, which include 3-D Breast Tomosyn- 
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Don’t miss out on life’s precious moments 
Constellation Health Services helps seniors remain safe and independent at home. 


Whether you or a loved one needs rehabilitation to recover after a hospital stay, 
or assistance with daily activities - we've got you covered. 


Our compassionate team of care professionals has delivered quality, compassionate 
care for over a quarter century. 
Home Healthcare « Hospice + Private Duty . 
Geriatric Care Management K 


Call 800.860.6656 Constellation 
Visit www.constellationhs.com HEALTH SERVICES 
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thesis, the latest breakthrough in digital mam- 
mography, and ShearWave Ultrasound, Dr. Neil 
T. Specht accurately evaluates masses of the 
breast and thyroid, as well as disease processes 
throughout the body. In addition to providing 
this state-of-the-art imaging, Dr. Specht has 
also been recognized by his peers as the area’s 
“expert in biopsy procedures.” We take pride in 
offering superior professional care in a friendly, 
relaxed environment. 


DENTAL ASSOCIATES OF 
CONNECTICUT 

36 Padanaram Rd., Danbury; also in 
Newtown, New Milford and Trumbull 
(203) 748-8055 


At Dental Associates of Connecticut, we 
know a positive dental experience at a young age 
can be the beginning of a lifelong commitment 
to getting great dental care and improved overall 
health. That's why we offer specially trained pe- 
diatric dentists who make sure every one of our 
young patients gets the information, attention 
and compassion he or she needs. February is Na- 
tional Children’s Dental Health Month. Visit one 
of our pediatric dentists today! 


Retirement Communities/ 
Senior Options 


DUNCASTER 
40 Loeffler Rd., Bloomfield 


(860) 380-5006 or duncaster.org 


Duncaster is the Hartford Area’s first life- 
care community for active, engaged seniors. 
Residents enjoy an intellectually stimulat- 
ing lifestyle while experiencing security and 
peace of mind. Duncaster was voted the Best 
Retirement Community by readers of Hartford 
Magazine and the Connecticut Law Tribune. 
Residents have a role in governance and sit 
on the board—a rare distinction. The com- 
munity’s 87-acre campus includes apartment 
homes, assisted living apartments and short- 
and long-term skilled nursing accommoda- 
tions (all private). Duncaster offers its resi- 
dents lifetime protection against the potentially 
catastrophic costs of long-term care through its 
LifeCare Plan. 


HEBREW HEALTH CARE 
1 Abrahms Blvd., West Hartford 
(860) 523-3800 or hebrewhealthcare.org 
Hebrew Health Care offers seniors more 
choices in the ways and places they manage 
their aging by providing our unique method 
of care, “GeriCentric Care” With long-term 
skilled nursing care, short-term rehabilitation, 
geriatric medical hospital care, behavioral- 
health hospital care, assisted living, home 
health care, hospice services, adult day centers, 
outpatient medical and therapy services, we are 


Resource Guide 





poised to meet the unique needs and wants of 
each individual we serve. 


MASONICARE 
22 Masonic Ave., Wallingford 
(888) 679-9997 or masonicare.org 
Masonicare is Connecticut's leading not-for- 
profit provider of senior healthcare and retire- 
ment living. Our continuum of care includes a 
continuing-care retirement community (Ma- 
sonicare at Ashlar Village) in Wallingford, 
assisted-living communities in Wallingford 
and Newtown, home health and hospice care 
statewide through Masonicare Home Health & 
Hospice, as well as long term care and both in- 
patient and outpatient rehabilitation. 


SEABURY-AN ACTIVE LIFE 

COMMUNITY 

200 Seabury Dr., Bloomfield 

(860) 286-0243 or seaburyretirement.com 
Seabury-An Active Life Care Community 


offers exceptional residences in a variety of 
styles (apartments, cottages and villas), an in- 
dependent lifestyle with an emphasis on fitness 
and wellness, and the security of future health 
care at no additional cost. Information sessions 
are offered on a regular basis for Seabury and 
Seabury at Home. 


SEABURY AT HOME 
222 Wintonbury Ave., Bloomfield 
(860) 243-4029 or seaburyretirement.com 


Seabury At Home is a life-care program 
designed for healthy, active adults 60 years 
and over who reside in and around Hartford 
County. The program offers coverage of future 
long-term care services over one’s lifetime and 
can be integrated with an existing long-term 
care insurance policy. It provides the same se- 
curity a retirement community offers and al- 
lows members the flexibility and autonomy of 
remaining in their own home as they age. 





here's a pl 
for you at 
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Community 


1 Abrahms Boulevard, West Hartford, CT 
860-523-3800 www.hebrewhealthcare.org 


THE HOSPITAL AT HEBREW HEALTH CARE 
HEBREW HEALTH VISITING NURSES 
HEBREW HEALTH HOSPICE 
HEBREW HEALTH ADULT DAY SERVICES 
HOFFMAN SUMMERWOOD COMMUNITY 
HEBREW REHABILITATION GROUP 
CONNECTICUT GERIATRIC SPECIALTY GROUP 
GENE AND ANJA ROSENBERG HEBREW HOME 
AND REHABILITATION CENTER 


A member of the Hebrew Health Care family. 
Hebrew Health Care is non-sectarian in all of its programs. Photo by Lia Fulmer. 
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Security of full service health care plus the Hartford 
Hospital Clinic, with doctors and nurse practitioners 
on-site 5 days a week 
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A Life Care Community 
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saving Maggie's Farm 


WILL 34 ACRES OF HERITAGE FARMLAND IN MYSTIC BE LOST TO DEVELOPERS? 


BY BEN GREENFIELD 


We spend a day exploring the hills 
and meadows of Coogan Farm 
with the woman spearheading 

the fight to keep it an unspoiled, 
pristine place forever. 
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If ever there was a sitting duck, there it sat. I could see the innocent mallard paddling in 
West Cove behind my childhood home in Noank. Unfortunately, so could a kid we called 
Tonto. “Roast duck tonight,” he sneered. Then he grabbed his pellet gun and charged down to 
the beach. Another boy, Matt, chased after him. I watched the whole performance from my 
bedroom window as they riddled that poor, beautiful bird with lead pellets. Tonto was a good 
shot. The duck never had a chance. 

“We need a bird dog,’ Matt hollered from the shore. “Get Chipper’ But neither my elderly 
Airedale nor I wanted any part in the crime; we hid in my room. 

Afterward, they went to Matt's house, boiled the bird, ripped out its feathers, decided cook- 
ing it would be too difficult, and ended up tossing the carcass in the trash. I was 12, and the 
next year my mother sent me to The Rectory School in Pomfret. There I could roam the 
woods, play in streams, catch frogs, turtles... and try to forget what I had witnessed. I was 
never a scholarly naturalist, but the order and apparent simplicity of natural life always ap- 
pealed to me. In fact, when I was 9, I won awards at camp in Maine for Best Frog Catcher and 
Most Interest in Nature. 

Over four decades later, my interest in nature is piqued talking with my old friend Marga- 
rett “Maggie” Jones, executive director of The Denison Pequotsepos Nature Center in Mystic. 
They ve just rescued a red-tailed hawk struggling with a broken wing and buckshot wounds. 
“Hunters at Barn Island,’ she sighs with the resignation of a seasoned precinct cop. 





© 2013 MICHAEL MELFORD PHOTOGRAPHY, MYSTIC, CT 


Now in her 20th year at the helm of the 
nature center, Maggie faces a far more com- 
plicated challenge than rehabilitating rap- 
tors. For a little over a year, Denison, The 
Trust For Public Land and over 60 influen- 
tial volunteers have been working tirelessly 
to save the 372-year-old Coogan Farm. Al- 
ready, they've raised over $2.5 million of the 
$3.5 million needed to purchase and restore 
34 acres of heritage farmland—a spread that 
serves as a buffer between Mystics heavily 
commercial “Golden Triangle,’ Mystic Sea- 
port Museum and Downtown Mystic, and a 
perfect insulator from the comings and go- 
ings of one of the busiest exits along I-95’s 
nearly 2,000 miles. 

“We've got to do this!” Maggie tells me dur- 
ing an autumn hike at the farm. “This is the 
only undeveloped piece of land along Route 
27 on the Stonington side of the Mystic River. 
The family that owns it has already lopped 
off one parcel and sold it to a developer whos 
approved for elderly housing. Developers are 
licking their chops, hoping we miss our goal? 

Alicia Betty, Connecticut director of The 
Trust for Public Land, concurs. “Coogan 
Farm is a rare conservation opportunity,’ she 
says. It is one of only a handful of larger piec- 
es of land along the Connecticut coast that are 
undeveloped and available for preservation.’ 

The Coogan land became a farm in 1641, 
granted to settler/soldier Capt. John Gallup 
for his role in the Pequot War. High above 
the Mystic River, Gallup’s Farm served the 
areas first settlers and eventually, under the 
Greenman Family, a large shipyard that grew 
up along the riverbank. Under Maggie's plan, 
the land’s terraced meadows and shady paths 
will complete a network of walking trails 
from the nature center to Route 27. 

During our walk, Maggie notes that Deni- 
son has already received 11.5 acres of Coogan 
Farm property as a gift from the Coogan 
family. “We've also applied for an Open 
Space Grant,’ she says. “State funding will be 
critical since we're under presure to meet our 
goal by March” (The state delivered, with 
$500,0000 in late December, bringing them 
within $350,000 of the sales price.) 

“Maggie, I ask, laughing, “Twenty years! 
Is this how you keep it fresh?” 

She chuckles. “One of the most rewarding 
things about a job that involves nature and 
the outdoors,” she says, “is that there's always 
something new and unpredictable. You nev- 
er know what's going to come in through the 
front door, never know what you might see 
outside. Nature is always changing.” 

Two old quarries have been found on the 
land. This partially explains the abundance 
of beautifully cut granite walls and gateposts. 
The stonework all around is among the most 
precise and beautiful one can find. With the 
help of slaves and indentured Indian ser- 
vants, the Gallup family built magnificent 


walls out of giant granite block, some over 
seven feet high. They planted apple and pear 
orchards nearly 150 years before indepen- 
dence was won from Great Britain. 

“Why should this matter to somebody 
outside the Mystic area?” I ask. 

“This really matters to all of Connecti- 
cut. Mystic is a proven economic engine to 
the state, and a premier tourist destination,’ 
Maggie replies. “Our history is authentic. 
We are a resource for filmmakers and artists 
of all kinds. Lots of other people come here 
for the aquarium and the Seaport. They also 
come for the quaint charm of a little town.” 

And because Mystics blessed with a 
shoreline, people also come here from other 
pre-Revolutionary towns like Windsor and 
Farmington to play on their boats. Many 
come back and retire here. I’m starting to see 
the big picture. 

“Coogan Farm is an intact, historic land- 
scape, Maggie adds, and as if on cue, were 
standing high above Mystic, with a sweeping 
view of backlit meadows. I can see the distant 
river and village below. Maggie offers that the 
farms treeline alone protects the integrity of 
some of the most painted and photographed 
views of Mystic Seaport and the area along 
the river. 

It's easy to believe in the importance of 
Coogan Farm because it is easy to believe 
in Maggie. Attractive, naturally bright and 
quietly competitive, she lives her role as a 
conservationist in simple, telling ways. For 
example, every day she is able, she rides her 
bike to and from work, and to and from the 
post office as well. 

Maggies knowledge of woodland flora 
and fauna is encyclopedic. When I point to 
the thousands of orange oriental bittersweet 
berries on vines growing on the walls she 
wants to clear, I wonder, “Will birds be de- 
prived of needed food?” 

Not a problem, Maggie says. “There's no 
harm to birds removing invasive growth. We 
have species of birds nesting in invasive au- 
tumn olive thickets who are just as happy in 
arrow wood, which is a native, noninvasive 
plant species” Like a naturalist innkeeper, 
she's ever aware of her woodland guests’ 
unique peferences. 

Maggie points to the bright goldenrod in 
the meadow. “Goldenrod is not the cause of 
hay fever as many believe,’ she says, adding 
that monarch butterflies follow its bloom 
sequence as they make their way home to 
central Mexico. 

I then ask, “Do you think you have what it 
takes to pull off the task before you?” She bris- 
tles, and I smile meekly. “Well, I like to think 
that at least some of my excitement about this 
project is rubbing off,’ she says. “By all indica- 
tions it is, because there's this incredible com- 
mittee that shares my vision and has helped 
shape it to create a natural heritage park for our 
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Also a good source of vitamin C, they’ve 
been shown to possess qualities that fight de- 
mentia. 

How much: If an apple a day keeps the 
doctor away, why stop at one? Apples are 
a great source of fiber, plus they provide a 
sense of fullness, which can also help with 
weight management. 

BARLEY 

Why: Like other whole grains, barley is one 
of the good carbs that helps brain cells func- 
tion more effectively. By causing glucose to be 
released into the system, barley helps produce 
chemicals known to improve memory. 

How much: At least a serving a day will 
have a benefit; consider adding cooked barley 
to salads or using an alternative to oatmeal. 
OLIVE OIL 

Why: Monounsaturated fats like olive oil are 
good for memory and slowing the aging pro- 
cess. In a study by Bostons Brigham & Wom- 
ens Hospital, older adults with higher intakes 
of olive (and other monounsaturated) oils con- 
sistently scored better on short mental tests. 

How much: Just a little, for cooking or 
drizzled on salads. It retains its nutrients 
even when heated, but moderation is still 
key, says Harter. yu 









Organic? 
Is it always better to choose 
organic fruits and vegetables? : 

Not necessarily, says Harter. “When some- 
thing is labeled organic, it usually means a 
farm has not used pesticides and has taken 
care to avoid cross-contamination. Unfor- 
tunately, it also usually means produce that 
is more expensive,” she says. “The thing to 
keep in mind Is that being organic doesn’t 
alter the nutritional value of foods.” 


HELP WITH THE SHOPPING LIST? 

If you're not buying organic, the “Environ- 
mental Working Group” (organic.org) has 
compiled the following lists of foods that 
have been found to be the most, and the 
least, contaminated. 


12 MOST 12 LEAST 
CONTAMINATED CONTAMINATED 
Peaches Onions 

Apples Avocado 

Sweet Bell Peppers Sweet Corn (Frozen) 
Celery Pineapples 
Nectarines Mango 
Strawberries Asparagus 
Cherries Sweet Peas (Frozen) 
Pears Kiwi Fruit 

Grapes (Imported) Bananas 

Spinach Cabbage 

Lettuce Broccoll 

Potatoes Papaya 
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| from the field | maggie’s farm 


community, our region and our state.’ I knowa 
few of the people giving enormous amounts of 
their time and money, so I agree. 

When I ask Maggie how her childhood 
prepared her for a conservationist’s role, 
her voice brightens. “My entire childhood 
prepared me for this role,’ she says. “Behind 
our Old Mystic house, the woods went on 
forever.’ 

“Backachers!” I blurt, remembering her dad, 
an orthopedic surgeon who dubbed the fam- 
ily property with a pun. Doc Jones, as he was 
known, taught Maggie and her three sisters to 
identify indigenous plants and animals, instill- 
ing a simple appreciation for the complex natu- 
ral world around them. 

“Backachers” Maggie concurs. “That was 
my playground. We would go off and build 
fairy houses . . . just go out in the woods 
and play, sometimes all day. Sometimes we 
wouldnt come back until dinnertime. Wed 
bring our Barbies into the woods and play in 
the streams and wed have so much fun.” 

Maggie describes how she and her sis- 
ters built tree swings, teepees and shelters. 
She tells me how much influence her father 
had on her pursuit of the life and career of 
an environmental steward. Meanwhile, I’m 
basking in the beauty of this farm, which I 
have no doubt she will eventually secure. We 
are quietly greeted by Bertha and Gertrude, 
two elderly cows, faces full of meadow grass, 
their broad brown markings like weather- 
worn blankets across their sturdy backs. 
They have their work cut out for them as the 
only landscapers on the property, tending to 
the meadows and paths. 

“You see those plants, Ben?” Maggie asks, 
pointing. “The cows refuse to eat multiflora 
rose and black swallowwort because they're 
poisonous. They can tell.’ 

“From experience?” 

“Probably 

Next, Maggie shows me the massive sunk- 
en stone foundation of the Thomas Stillman 
homestead, which was abandoned at the time 
of his wife Charlotte’s death in the late 1800s. 
Before heading back, we stand in a meadow 
at the crest of a hill. Traces of river and village 
windows flicker below. All around I can see 
brilliant goldenrod, and pollen-drunk but- 
terflies staggering in the soft breeze. 

By the end of our walk, Pm a believer. I 
realize that we're on land that has, up to now, 
maintained its independence from British 
King to Burger King. This is a place beauti- 
fully apart from the humming highway, the 
hotels and other places that care for Mystic’s 
many guests. But Mystic must protect its 
treelines and the interior forest species be- 
low. They are not guests, they're a part of this 
community! 


I finish my walk fervently wishing that a 
few good philanthropists will come forward 
to help Maggie and her volunteers finish this 
noble, necessary task. 

At the nature center parking lot, Maggie 
calls out and waves goodbye. In that instant, 
I remember the childhood moments good 
and bad that forged my simple affection for 
woodland critters and deep appreciation of 
nature. I wince, thinking about the unfortu- 
nate duck, and the lucky red-tail hawk that 
Maggie, the Denison Pequotsepos staff and 
volunteers will care for when it returns from 
the veterinarian. 

Above all, I see a kindred spirit in Maggie, 
who parlayed a playful child’s passion into a 
dream career. This is good stuff to teach kids, 
I conclude as I watch Maggie hop onto her 
bike. She's riding off, I imagine in a straight 
line, like so many of the birds she identifies 
by ear from their distant calls. = 


Want to help save The 
Coogan Farm? 


Please contact: 
Maggie Jones 
Executive Director 
Denison Pequotsepos Nature Center 
860/536-1216 mjones@dpnc.org 



































Above, The farm’s handsome stoneworrk, 
made from granite quarried on the 
property, was probably erected by slaves 
and indentured Indian servants. 


Right, Trimming the grass (and fertil- 
izing it) is all in a day’s work for Bertha 
and Gertrude, currently the farm’s only 
landscapers. 


DILSAW AHAVYSOLOHd CYOITAW TAVHOIW E102 © 


» 


= s;eustom g 


NOME custom glass shower & tub enclosures, 
mirrors, storm doors, windows & glass 


PLYMOUTH 
GLASS & MIRROR 





Visit our showroom! 


142 E. Main St., Thomaston, CT ¢ 877-PGM-GLASS 
www.plymouthglass.com 


Free in-home consultations. — ct Lic.#HIC0611777 


| FEBRUARY 2013 CONNECTICUT 35 | 








b s 
! dis n 
ct 
inbiee sities Isn't it tj 17 Strators ang filled NSive 
Cities and ting like 
tow a State 











36 





FEBRUARY 2013 connecticutmag.com | 
= = + = 





i ii: = 








Even after all the debate and political maneuvering last year, public school reform in Connecti- 


cut remains an elusive exercise, especially since it's trying to impose a 2 1st-century solution on 


a 17th-century structure. For it can be argued that the greatest impediment to reform is not 


the intransigence of teacher unions, the weakness of politicians beholden to those unions, the 


over-reliance on property taxes to fund our children’s learning, achievement disparities among 


urban and suburban schools, or a whole host of social issues over which no system can exert con- 


trol. Rather, it’s our steady-habit refusal to change the inefficient, centuries-old, highly localized 


organizational structure under which we operate our public education system. 


Consider that the basic framework remains mostly intact from the 
time early Colonists started establishing public schools in the 1600s. 
As it was over 300 years ago, our towns and cities for the most part 
form the basic political structure for educating our children, devoting 
the vast majority of their revenue-raising efforts to funding the en- 
deavor. Excellent schools, after all, are a point of pride in many towns. 

Local school boards are, for the most part, used to going it alone, 
secure in the belief that only they can have their town’s children’s best 
interests in mind. And in fact, many do a good job. But many districts 
are feeling the need to try something different. 

Enrollments in 70 percent of the state's 
districts are decreasing, but even so, costs 
continue to rise. We seem to have fairly 
exhausted ways to throw more money 
at public education. School boards that 
base budgets primarily on revenue raised 
through property taxes are meeting resis- 
tance. Municipal governing boards, pres- 
sured to hold the line on tax increases, 
now frequently reject what school boards 
consider bare-bones budgets, forcing even 
more cuts. To make ends meet, boards 
have closed schools, laid off teachers, staff 
and administrators, eliminated core pro- 
grams as well as electives, and charged for 
activities that used to be a free part of the 
educational experience. And theyre still 
not done. 

At the state level, most of the atten- 
tion on school reform last year focused 
on the method of evaluating teachers and 
mitigating disparities in student perfor- 
mance between rich and poor districts. 
However, buried about a quarter of the 
way into Gov. Dannel P. Malloy’s much- 
debated 163-page school reform bill were 
14 lines out of a total of more than 5,000 
that would fund a study on consolidating 
smaller school districts, and then, in 2016, provide incentives to actu- 
ally go ahead and do so. After an extension, the state Department of 
Education is required to complete the study by the end of February. 


Here is what that study committee will see: Of the state's 169 mu- 
nicipalities, 149 operate independent school districts. Thirty-two of 
those contain only one school; 10 more have only two. Beginning in 
1937, 27 school districts in groups of two to six towns merged their 


A recent newpaper study shows 
148 school superintendents 
in Connecticut making a total 
of $24.3 million in annual sala- 
ries. A six-district system for 


the state would probably cost 
something like $1.8 million in 
superintendent salaries. And 
that’s just the beginning of the 
savings. Impractical? Maybe. 
Worth studying? We think so. 





secondary schools, either junior high and high school or just high 
school, into eight regional school districts. 

Twenty of the states smallest municipalities, primarily in the 
northwest and northeast, do not operate any schools on their own. 
Between 1953 and 1973, they combined into nine regional districts 
of two to four towns to educate children from kindergarten through 
high school. 

A few other one- and two-school districts send their kids to neigh- 
boring districts’ high schools, paying what amount to tuition fees 
to those neighboring towns. Still others send their children to one 
of three independent regional acade- 
mies—Norwich Free Academy, Wood- 
stock Academy or The Gilbert School 
in Winsted. 

Layered within this basic struc- 
ture are 16 publicly operated charter 
schools, 44 full-time magnet schools, 
six part-time magnet high schools and 
17 technical schools. 

Put it all together, and what we've 
got is a hodgepodge of 165 school dis- 
tricts that were described last year in 
a Connecticut Association of Public 
School Superintendents (CAPSS) re- 
port as “economically inefficient and 
foster[ing] economic, racial and ethnic 
isolation.’ 

What the study committee also will 
find if they look hard enough into the 
current setup is money-gobbling dupli- 
cation in functions ranging from food 
service to transportation and security 
that conceivably could be cut by reduc- 
ing the number of school districts to a 
more manageable number, and thereby 
redirecting scarce resources to actually 
educating kids. 

That gets to the core of what the 
superintendents organization is driving at as part of its Educational 
Transformation Project, especially when it addresses racial and eth- 
nic isolation. Its goal is not merely to give children an opportunity to 
learn, but to ensure they do learn what they need to know in a 21st- 
century global environment. 

“Every child needs to have an individual learning plan, says 
CAPSS director Joseph Cirasuolo. “That means that every child needs 
to have the program that is best suited for them regardless of where 
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they live. And frankly, there's not a district in the state that has the 
capacity to do that.’ 

“We're designed to make sure every kid gets a chance to learn,” he 
continues. “We're not designed to ensure that every kid learns what 
they need to know and be able to do. If you have that kind of dra- 
matic change in expectations, you need a fairly dramatic change in 
the system? 

Okay, Dr. Cirasuolo, we at Connecticut Magazine like a challenge. 
So we'll start with your suggestion to look at Fairfax County, Va., as a 
model for a complete structural overhaul. We agree that countywide 
districts wont work in Connecticut, because wed have to start from 
scratch. These geographic oddities have no infrastructure on which to 
build a 21st-century school system. 

Instead, we should look to the existing framework of six Regional 
Education Service Centers (see map, opposite) that the legislature es- 
tablished over 30 years ago to help school districts find ways to coop- 
erate and collaborate, ultimately to save money but also to help them 
provide services that individual districts on their own cannot. These 
six service centers already are saving money for taxpayers in some 
districts in areas ranging from health care and curriculum, transpor- 
tation and professional development. So the basics are already there. 

The Fairfax County school district is subdivided into eight geo- 
graphical clusters that each contain two to four high-school pyra- 
mids, usually a high school, a middle school and five to eight elemen- 
tary schools that feed students into the high schools. 

In our reorganization, our six new districts will each have 20 to 
25 high schools, which we'll group into clusters of four to five high- 
school pyramids with geographical proximity the main criterion. This 
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CURRENT SCHOOL DISTRICTS: 165 


“Economically inefficient and foster[ing]| economic, racial and ethnic isolation.” 


— Connecticut Association of Public School Superintendents 


helps eliminate duplication in curriculum—for example, every high 
school will not need to offer the same advanced placement courses. 
Instead, specialized courses would be based in specific high schools. 
One school might focus on math and the sciences, another on his- 
tory and literature or music and the arts. Children and their parents 
could choose schools not based on where they live but rather on their 
interests and needs. 

In fact, this structure could lead to the elimination of costly mag- 
net schools, because every high school would in essence become a 
magnet school. 

Each of the six districts will be governed by an elected regional 
school board, which will employ one superintendent whose office 
also might contain a legal office and hearings office, maintain govern- 
ment relations and oversee student activities and athletics. 

Each cluster will need an assistant superintendent who reports to 
the district superintendent and is responsible for the schools within 
the cluster, including hiring and firing principals. Administrative 
functions—curriculum, transportation, finance, human resources, 
special education and food service—would operate district-wide out- 
side the superintendent's office and separate from the clusters, with 
each department supervised by an assistant superintendent. 

To fund our new districts, we'll need to remove budget responsibil- 
ities from municipalities and transfer them to the regional governing 
boards, each of which would then apportion the money among the 
schools within the district, giving boards the flexibility to concentrate 
resources where the needs are. Granted, that would require a tectonic 
shift in the state's long-held reverence for local control. “You're deal- 
ing with a lot of culture and tradition,’ says Cirasuolo. 







While this funding proposal does not obviate our state’s heavy 
reliance on property taxes to fund education, it will result in fewer 
disparities among districts by smoothing out the huge gaps in per- 
pupil spending that result from inequities in property values among 
municipalities. Statewide, annual per-pupil spending averages about 
$14,000. However, 111 districts spend less than that, with Ansonia, 
Hebron, Watertown and Wolcott below $11,000 per pupil. At the oth- 
er end of the scale, Sharon and Canaan spend over $22,000. 

Viewed another way, total public-school spending as a percent- 
age of a municipality's grand list ranges from 0.36 percent in wealthy 
Greenwich to 4.78 percent in Hartford, one of the poorest cities in 
the nation. 

Creating larger school districts through consolidation also address- 
es one of the most daunting problems the governor and legislature 
tried to address through the reform bill last spring: the achievement 
gap, most vividly seen in standardized test-score disparities between 
urban and suburban schools. Under “No Child Left Behind,’ children 
in failing schools are allowed to transfer to another school, but only 
if it’s in the same district. Expand the boundaries of the districts, and 
the choices and educational opportunities become much greater. 

Nearly as important as providing increased opportunities are the 
cost savings that could be realized through statewide consolidation— 
putting more money into the classroom, where it is needed most. The 
regional service centers as currently configured have been working 
on the margins helping some districts take baby steps to band to- 
gether to save money. 

Paula Colen, executive director of EASTCONN, the regional cen- 
ter serving 36 northeast Connecticut districts, says five districts and 


Regionalization: ‘Weve reached the tipping ane 


—Craig W. Edmondson, executive director of ACES Regional Education Service Center = 





their corresponding municipalities recently formed a collaborative 
that they expect will bring significant health-care savings. 

“When we do things regionally, we can not only create savings, in 
many cases we can also increase quality and reduce duplication of 
effort,’ Colen says. “So instead of paying fees to our health-care pro- 
vider, that funding—all of it or some part of it—can be driven back 
into student education and learning.” 

Take school-year calendars, for instance. Because every district is 
responsible for getting its children to local schools as well as magnet 
schools, vo-tech schools, charter schools and academies, when dis- 
trict schools are closed on days that others are open, the district still 
has to spend thousands to keep the buses running. A few districts are 
finding that sharing holidays and vacations can have a ripple effect on 
budgets. Expand that to larger, regional districts and the potential is 
there for saving millions. 

“There are lots of opportunities for school districts to cooperate on 
programs, but the calendars get in the way,’ says Virginia Seccombe, 
executive director at LEARN, the 24-district regional center along the 
eastern shoreline. “At one meeting a superintendent said, “You know, the 
differences in calendars cost me the equivalent of a teacher's salary.” 

In addition, with only six districts, better deals can be struck with 
transportation companies, with the potential of mitigating additional 
costs incurred by transporting pupils among high school clusters. 
Clustering schools presents an opportunity to design more efficient 
routes, such as a configuration that emerged from a study in the 
LEARN regional center. There, three special-education directors re- 
alized they all were sending children to the same program in Hart- 
ford—aboard three separate vans. They pooled resources to send just 
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Getting buff, drinking 
brews and watching 
the game... just a few 
of the activities that 
take place in the man 
cave, the last bastion 
of testosterone. 
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(Top right) Architect Duo Dickinson 
designed this escape for his two 
college-aged sons—and himself. (7op 
/eft) Vintage and modern racing cars, 
motorcycles and other wheeled won- 
ders dominate this man cave in Kent. 
(Bottom right) What began with a simple 
wish for a place to play pool turned 
into this upstairs/downstairs space in 
Greenwich. 


is 


= 
Zz 


| 40 FEBRUARY 2013 connecticutmag.com | 





© NLSHOP/VEER 








ast year, when Kris Humphries split with Kim Kardashian, his 
| wife of 72 days, he took swift action to preserve his dig- 
nity—and built himself a man cave to hide in. It was actu- 
ally the folks at the DIY Network who transformed his unfin- 
ished basement into a shining example of dude decor, but 
Humphries is a guy’s guy and he knew that a “manctuary” 
(complete with several bars, a kegerator and 120-inch pro- 


jection TV) would help him rebound in no time. 

Man caves are not all underground, of course; they can be in the attic, the 
garage, an outbuilding, down the hall from the family room, or even be the 
family room. They can be all about media, sports, recreation or just loung- 
ing. The common thread is that they are all designed with guys in mind. 

Man caves can be grand or small, plain or tricked out. We found three— 
very different in style and use—that more than fill the manly bill. 


Barn Raising 


Duo Dickinson is a thoughtful, ecological- 
ly responsible architect who lives and works 
in Madison. His man cave reflects his values, 
interests and penchant for innovative build- 
ing—but at the end of the day, it’s where he 
and his two college-aged sons go to work out, 
play music and watch football. Dickinson's 
“man barn” is a separate structure a scant 60 
feet—but worlds away—from his home on a 
wooded site north of the Post Road. 

The 1,400-square-foot barn was built al- 
most exclusively from reclaimed materials 
(the self-described “wood fetishist” says that 
at last count he had incorporated 31 different 
species in the building). In the beginning, the 
getaway was designed simply to give his fam- 
ily room to grow; relocating a guest room to 
the second floor of the barn meant his sons 
no longer had to share a room in the house. 
Dickinson soon commandeered an area at 
the top of the stairs and turned it into a work- 
out space. 

The open-plan first floor is outfitted with 
deep sofas and lots of chairs for lounging. 
Says Dickinson, “It allows us to worship 
the TV.’ A piano, Ping-Pong table and full 
kitchen offer opportunities to play, eat and 
compete, while at the same time “disturb- 
ing no one.’ Lest anyone think this space is 
completely off-limits to women, the architect 
is quick to add that it’s spacious enough for 
parties, and even for Thanksgiving dinner, 
which they hosted last year. 


Fan Cave 


When Chris O’Brien and his wife, Liz, 
started planning their dream home in Green- 
wich, they didn't talk much about his passion 
for sports collectibles. “It was funny,’ re- 
members architect Mahdad Saniee. “Chris's 
collection was really an afterthought. He did 
say he wanted a place for his pool table, so he 
could play when his friends were over.” 

As it happens, Chris's treasure trove of 
sports memorabilia today numbers between 
300 and 400 pieces. Although it was smaller 
five years ago when the house was built, he 
still had enough stuff to fill an entire room— 
and then some. Saniee suggested they build 
a separate gallery above the basement bil- 
liards room, and use its walls to showcase the 
homeowner's one-of-a-kind finds. 

“Ive been a sports fan all my life,” says 
O’Brien. “I was infected with my father’s 
passion for all sports, and I’ve now infected 
my sons. My involvement has always been a 
way for us to enjoy something as a family” 
His collection is built around memories and 
meaningful moments in sports—not resale 
value. It covers just about every sport, from 
his beloved Yankees baseball to women’s 
gymnastics, hockey, skating and tennis. It 
includes at least 100 baseballs, numerous 
footballs and helmets, signed photos, boxing 
gloves and a signed Shaquille O'Neal basket- 
ball sneaker, size 23, from his days at LSU. 
O’Brien has never sold a single item. 

The sports gallery is made up of catwalks 
overlooking the pool table; a striking double- 


helix staircase connects the upper and lower 
levels. Down below, custom shelving (with 
object-specific lighting) runs around the pe- 
rimeter of the room. The man cave continues 
through doors that lead to a home theater, a 
workout space, a TV lounging area and an 
empty room where the O’Brien boys practice 
knee hockey. 

As much as the guys like hanging out in 
all of these rooms, O’Brien says he hates to 
admit it but since the advent of Xbox, “there 
isn't a lot of billiards playing going on?” 


Garage Mahal 


Designed by a true automobile aficio- 
nado, and the owner of a 21-acre estate in 
Kent, this retreat is an over-the-top paean to 
wheels and the guys who love them. But in 
planning his huge garage (which looks more 
like a barn), this businessman, trader, avid 
racecar collector, driver and sportsman nev- 
er lost sight of how it would sit on the prop- 
erty, which features glorious westerly views 
of the mountains and Housatonic River. The 
structure complements the classic look of 
the main house, with a twist—the homes ce- 
dar shakes were reinterpreted as vertical sid- 
ing, with very little ornamentation. On the 
inside, the garage is refreshingly modern, 
with clean lines and unfussy finishes. 

This manspace was driven by the owner's 
extraordinary vintage and modern racing 
car collection (it includes several Ferraris, an 
Aston Martin, 10 motorcycles and a dozen 
or so other treasured rides). The gallery 
space/showroom has a concrete floor with 
radiant heating, light panels in the walls, a 
full exhaust system and garage doors that 
look like walls when closed. 

The owner's goal was to also create a ha- 
ven, so he added a loft space furnished with 
bold red sofas, a full bar, 
complete kitchen, deck, 
several TVs and a guest 
apartment with double- 
sided fireplace and a 
steam shower. 

Oh, yeah, and there's 
a separate room (with 
lift) for servicing his & 
vehicles. | 
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CHOW DOWN No need to go out in the cold to fire up 
the grill when you have the Krups Universal Grill and Panini 
Maker. Retailing at $80, the countertop essential makes 
outstanding panini, of course, but its top and bottom grill- 
ing plates also do wonders with burgers, chicken, fish and 
even juicy steaks. Its nonstick coating releases food easily 
and wipes clean in a cinch. Delicious indoor tailgating fare 
doesn’t get any easier than this. Arupsontinestore.com. 





TAKE A GUE |fthe manly game of billiards appeals to 
you, but you don’t have the time or inclination to outfit a 
poolroom piece by piece, you'll love the Massaro Ultimate 
Billiard Table from Brookstone. The elegant table with 
ball-and-claw legs meets all regulation dimensions and 
includes olive felt and l-inch standard playing slate. The 
$6,399.99 price includes an accessory kit (with balls, 
cues and triangles) plus two matching spectator chairs 
and a floor rack. But there’s more: You also get a matching 
bar with two swivel bar stools. Shipping and installation 


GOOD FOR WHAT ALES YOU For 

the ultimate at-home suds experience, 
you'll love the BeerTender from Krups. It 
works just like the draught system at your 
favorite pub. Compatible with the Heineken 
DraughtKeg system, the Beerlender 
releases CO, every time the tap is opened, 
ensuring the beer remains fresh for up to 30 
days. Its silent cooling system keeps your 
keg (which can be hooked up ina scant 15 









seconds) at the ideal temperature of 37.4 
degrees F. At $149.99 it’s easy to operate 
and guaranteed to wet your whistle in style. 
krupsonlinestore.com 
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included. brookstone.com 
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RUBS YOU THE RIGHT WAY {i's beena long 
day, the game went into overtime, the guys stayed 
later than expected ... and man, could you ever use 
a relaxing massage. But there’s no need to book an 
appointment at the spa if you have a Zero Gravity Chair with 
Massaging Ottoman from The Sharper Image. Sure, it’s pricey 
at $3,499.99, but this incredible chair does it all: warms your 
muscles and provides a head-to-toe massage—in an optimum 
zero-gravity position. Being virtually weightless helps you forget 












a 


all those beers you downed, so you can focus on getting relief from Once the room is done, 
soreness, tension and fatigue. sharperimage.com. 
the games and gadgets 
go on forever. 
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NOW HEAR THIS Fora mancave befitting a rock star, look 
no further than these music lover's speakers. You'll feel like 
you're in the front row at your favorite concert with Optimal 
Resonance Audiophile’s Speakers from Hammacher Schlemmer. 
We know they’re made in England by technology innovators 
Bowers & Wilkins, that they're mathematically precise and do 
something to sound waves to eliminate unwanted interfer- 
ence—but we admit we're not entirely sure how they work, or 
why they cost $60,000. We do know this: They'll leave you and 
your friends speechless. hammerschlemmer.com 
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Connecticut is bursting with things 

for you and your family to see and 

do this year. Get your road map to 

it all in “Connecticut Travel,” a big, 

colorful, idea-packed special section 
g, Culture in the May issue. 


paventure 


Read it and keep it handy. 
You'll be amazed by all the fun 


you can find right outside your door. 


CONNECTICUT 
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one van, and from that emerged an approach 
similar to an airline's hub-and-spoke strategy. 

Consolidating districts also saves money 
in curriculum development, especially now 
that the state is initiating a common core 
curriculum this year. Currently, most dis- 
tricts have curriculum specialists that design 
the year’s instruction. 

“We've gotten 18 school districts together 
to write curriculum for the state's new com- 
mon core, says Craig W. Edmondson, ex- 
ecutive director of ACES, the regional center 
comprising 25 districts from New Haven to 
Waterbury, Meriden and Middletown. “We 
have over 100 educators working collabora- 
tively to write curriculum, so it is shared in- 
tellectual property they're going to take back 
to their home districts.” 

While that level of cooperation is helpful, 
it remains a large and complex effort that 
consolidated districts would eliminate. 

Edmondson points out that Connecticut's 
school districts have reached a point where 
revenues are flat, at best, which might at last 
lead school boards to look more closely at 
additional opportunities for regionalization. 
“We've reached the tipping point,’ he says. 
Districts can survive economic downturns 
for maybe one or two budget years, “but 
when you get into the second, third or fourth 
year, it takes a major toll on your ability to 
deliver quality programs.” 

The state’s regional education centers are 
well positioned to take on added responsi- 
bilities—security, for one recently urgent ex- 
ample—but, as Edmondson observes, so far 
our school districts’ economic distress has 
not led to serious conversations about giving 
up what has been their historic role. 

“The local authority in Connecticut, be- 
cause of its long history, is a real value to 
many of our communities,’ he says. “They 
appreciate the opportunity to oversee their 
schools, and they believe that they have the 
best interests of their schools and children in 
mind. So, even though it’s so economically 
advantageous to do it, I'm not sure that com- 
munities would be willing to give it up now.’ 

So while Cirasuolo applauds the gover- 
nors efforts as a good start, he knows we 
still have far to go. He notes that even in 
the best school districts there are children 
who are not making it, and even the state’s 
best pupils are falling short of some interna- 
tional benchmarks. “If our objective is that 
every kid learns what they need to learn and 
be able to do, then we need to think outside 
the parameters of our individual school dis- 
tricts,” he says. 

That means ridding ourselves of that out- 
moded 17th-century system to ensure the 
success of our 21st-century future. fies 
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/larketplace 


120 East Street « Route 10 
Plainville, CT 
860-747-4121 


www.artisansmarketplacect.com 


BEST BARBECUE 1998-2012 
BEST NACHOS 2006, 2008-2009 
BEST CHILI 2004, 2005 


SLO-SMOKED BBQ & COMFORT FOOD 
DINING - TAKE-OUT +» CATERING 


31 Danbury Rd. + New Milford, CT 
860-355-4111 
www.thecookhouse.com 


BEST CHEESE SELECTION 2012 


~ FI 
~ Fairfield By 


Prepare yourself for a selection of American artisanal and farmstead 


cheeses, charcuterie and fine foods that promise an unforgettable 
browsing, shopping, sampling and learning experience. 





2090 Post Road, Fairfield, CT « 203-292-8194 
fairfieldcheese.com 


Xa 
— or 
UCTS FoR YOUR™ 
50 Hurd Avenue 


Bridgeport, CT 06604 
203-334-3396 « Fax 203-367-7864 


www.thebarn-bridgeport.com 


Touch 


Fine Gifts « Jewelry « Distinctive Giff Baskefs 


Proud supporters of 
American Craft since 1994 


1115 South Main Street 
Cheshire, CT ¢ 203-250-1165 


www.elegantouchfinegifts.net 


BEST CHOCOLATES 2012 


Ty N 


Fas 


e 
Chocolates 
~ Factory Retail Store ~ 
2066 Thomaston Avenue/Industrial Commons Park 
Waterbury, CT * 203.753.0515 * www-fasciaschocolates.com 


If you cannot make it to our Factory Retail Store, the Fascia family wants 
to make their chocolates conveniently accessible to customers. 
Please call for information on one of our other locations. 


















BEST PIZZA 1998-2002, 2006, 2009-2012 
THE ORIGINAL 


FRANK PEPE 


PIZZERIA NAPOLETANA 


EST. 1925 





New Haven, CT 
(203)865-5762 


Fairfield, CT 
(203)333-7373 


(\ Manchester, CT Mohegan Sun 
(860)644-7333 (860)862-8888 
Yonkers, NY Danbury, CT 


(914)961-8284 (203)790-7373 


WWwW.pepespizzeria.com 





Old Reliable 


BEST BOUTIQUE: WOMEN 2011-2012 


KIMBERLY 
BOUTIQUE 


Guilford Green « 203.453.2554 


West Hartford Center « 860.523.4894 


www.shopkimberly.com 


BEST BREAKFAST 2006-2008 
BEST FRENCH TOAST 2009-2010 
BEST EGG DISHES 2011 


BEST OMELETS 2012 


Open Daily 6 am-2 pm, Sunday 7 am-Noon 


Pattys Restaurant 


499 Bantam Road (Rte. 202) 
Litchfield, CT 
860-567-3335 


CONMECTICUT MAGAZINE'S 















Connecticut's Best Rock ‘n’ Roll Dueling Piano Show 

















Terminal 110 
240 Sargent Drive 
New Haven, CT | 203-624-6200 


www.TERMINALI10.com es ot 









BEST RETAIL WINE SELECTION 
2001-2006, 2009, 2011-2012 


Let us help you cater your next big event. 
Put our decades of expertise to your advantage. 


2977 Whitney Avenue, Hamden, CT « 203.281.0800 


www.mtcarmelwine.com 


BEST MUSEUM: CULTURAL 2012 
MASHANTUCKET 


PEQUOT 


ae MUSEUM 
o> & RESEARCH CENTER 


Open Wed —Sat., 9 am—5 pm, last admission at 4 pm 


110 Pequot Trail, Mashantucket, CT _Follow US On 
800-411-9671 « I-95, Exit 92 ‘facebook 


www.pequotmuseum.org 















@@ MILLWRIGHT’S RESTAURANT: Tyler Anderson =8=«— Jnr 
and his team are working magic in the old Hop 
Brook Mill. The beautiful rushing waterfall out- 
side will captivate you, but the fresh, seasonal 
and immaculately prepared dishes will divert 
your attention from the view quickly. Maitre d’ 
and sommelier Brent Bushong Is intent on pro- 
viding old-fashioned service, making himself 

available tor any questions or needs. @@ 





‘ 


ATT BRANSCOMBE 


millwright’s, simsbury 
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Late last year, we sent out ballots to a group of 89 dining-out experts we’d put together from among reviewers, food writers and 
editors, cookbook authors, bloggers, and other avid diners we know to have a wide knowledge of Connecticut restaurants. We asked 
them to name their favorite restaurants in 25 dining categories. They respoonded—hungrily—and we are happy to present the 
results of their votes. The Top 5 finishers in each category are listed in alphabetical order and are all entitled to call themselves 
“Best” on our behalf. The accompanying comments come from the panelists. The runners-up—excellent, all—are included for you 
to perhaps try out and assess yourselves. Many other worthy establishments received votes, too, but not enough to be included. 
One thing Is clear, however: The dining-out firmament in Connecticut Is as rich as ever. 
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Se UNION LEAGUE CAFE: She’s a grand old dame, but Chef Jean-Pierre keeps her menu fresh and exciting, 
without gimmickry. Impeccable service. | can’t imagine a better restaurant for special lunches and/or din- 
ners on special occasions. @® 


ie 


VEN 


REBECCAS, GREENWICH ELEVEN14 KITCHEN, GREENWICH 


THOMAS HENKELMANN, GREENWICH ELM RESTAURANT, NEW CANAAN 
UNION LEAGUE CAFE, NEW HAVEN MILLWRIGHT’S RESTAURANT, SIMSBURY 
WEST STREET GRILL, LITCHFIELD WATERHOUSE OYSTER BAR & BISTRO, BRANFORD 
WINVIAN, MORRIS THE WHELK, WESTPORT 
honorable mention: honorable mention: 
The Whelk, Westport; The Schoolhouse at Cannondale, Wilton; The Chelsea, Fairfield; Republic, Bloomfield; 
Max Downtown, Hartford; Ibiza, New Haven; Millwright’s Restaurant, South End, New Canaan; Barnum Publick House, Bridgeport; 
Simsbury; ON20, Hartford; Brasserie Pip, lvoryton Six Main, Chester 
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la tavola, best italian 


waterbury CARBONE’S, HARTFORD S< pest restaurants 2013 


oeetcee: LIANA’S TRATTORIA, FAIRFIELD -~---=-----+---+2-22+--22ecceecceeecceecc ests ceecc ness ceecc ee eceeeeceeecceeeces 


VORCIO, NEW HAVEN 
best american 


Be eee GOOD NEWS CAFE, WOODBURY 

a TENBURY MAX DOWNTOWN, HARTFORD 

REBECCAS, GREENWICH 

THE SCHOOLHOUSE AT CANNONDALE, WILTON 
WEST STREET GRILL, LITCHFIELD 


honorable mention: 
Community Table, Washington; Zinc, New Haven; 
Dressing Room, Westport; Match, South Norwalk; 
David Burke Prime, Mashantucket; Old Lyme Inn, Old Lyme; 
Heirloom, New Haven 









“American is a hard category to pin down. | suggest you go to Carole Peck’s 
Good News Cafe and let her menu define it for you. Imaginative, beautifully 
prepared and delicious.” 


best french 
BERNARD’S, RIDGEFIELD 
LUC’S CAFE & RESTAURANT, RIDGEFIELD 
ONDINE, DANBURY 
THOMAS HENKELMANN, GREENWICH 
UNION LEAGUE CAFE, NEW HAVEN 


honorable mention: honorable mention: 






Basta, New Haven Cavey’s, Manchester; Brasserie Pip, Ivoryton; 

Da Pietro’s, Westport Bar Bouchée, Madison; Le Petit Café, Branford: 

Sal e Pepe, Newtown La Bretagne, Stamford; Boulevard 18, New Canaan 

Alforno, Old Saybrook Bernard’s: “It’s impossible to imagine Ridgefield without this charming 
Cavey’s, Manchester French restaurant, and its equally charismatic owner-chefs Bernard and 
Columbus Park, Stamford Sarah Bouissou. It skews from formal dining with contemporary French food 
Salute, Hartford and classic touches to relaxed (at Sarah's Wine Bar upstairs).” 


best mexican/latin 


@® Carbone’s consistently delivers delicious, BESITO, WEST HARTFORD 
authentic Italian food. There’s none of BRASITAS, NORWALK 


USD ee as Ia a am mae HAVEN AND WESTPORT 
many people think of as Italian food. @® 


TACUBA, BRANFORD 
honorable mention: 


Bistro Latino, Greenwich; Valencia Luncheria, Norwalk; Bistro Basque, 


V) 
carbone 3, hartford Milford; Ola, Orange; Cora Cora, West Hartford; Milagro, Stonington 


“Tacuba’s beach-shack decor Is artful and it’s a fun place to be. Love the 
spears of tropical fruit dusted in cayenne.” 


best indian 

COROMANDEL, DARIEN 

KOLAM, NEWTOWN 

NAVARATNA, STAMFORD 

SWAGAT, WEST HAVEN 

THALI, NEW HAVEN, RIDGEFIELD AND NEW CANAAN 
honorable mention: 


Tawa, Stamford; Taste of India, West Hartford; Zaroka, New Haven; 
Mirch Masala, Groton 


Thali: “Prasad Chirnomula ts a rock star of cuisine. He has a remarkable pal- 
ate, whether creating traditional dishes, riffs on street food, re-creating his 
mother’s dishes, or fusing flavors for innovative Indian concepts.” 





PHOTOS: JULIE BIDWELL 
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best asian 
FENG ASIAN BISTRO, HARTFORD 
MISO, NEW HAVEN 
SHIKI HANA JAPANESE BISTRO, FAIRFIELD 
SHRINE, MASHANTUCKET 
» TENGDA, WESTPORT AND OTHER LOCATIONS 
fi honorable mention: | 
™ Great Taste, New Britain; Kudeta, New Haven; 


Miya’s, New Haven; Pho Saigon, Bridgeport; 
Matsu, Westport; Wasabi, Orange 





miso, new haven 
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eS Friends once Invited us to eat at the sushi 
bar at Miso and it continues to set the bar 
by which | judge sushi in Connecticut. oe) 
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shrine, mashantucket a 
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best seafood 

MAX FISH, GLASTONBURY 

OYSTER CLUB, MYSTIC 

THE RESTAURANT AT ROWAYTON SEAFOOD, ROWAYTON 
WATERHOUSE OYSTER BAR & BISTRO, BRANFORD 

THE WHELK, WESTPORT 


honorable mention: 

Ibiza, New Haven 

Max Oyster Bar, West Hartford 

Elm Street Oyster House, Greenwich 
Carmen Anthony Fishhouse, Wethersfield 
S&P Oyster Co., Mystic 

Jasper White’s Summer Shack, Uncasville 

















tngwnelk, westport 
best pub best steak 
THE CASK REPUBLIC, NEW HAVEN THE CAPITAL GRILLE, STAMFORD 
THE GINGER MAN, SOUTH NORWALK CARMEN ANTHONY STEAKHOUSE, WATERBURY AND NEW HAVEN 
LITTLE PUB, RIDGEFIELD CRAFTSTEAK, MASHANTUCKET 
WHITE HORSE COUNTRY PUB, MARBLEDALE FLEMING’S PRIME STEAKHOUSE & WINE BAR, WEST HARTFORD 
WILLIMANTIC BREWING CO., WILLIMANTIC JOSEPH’S STEAKHOUSE, BRIDGEPORT 
honorable mention: honorable mention: 
The Corner Pug, West Hartford; Tigin, Stamford: Octagon, Groton; David Burke Prime, Mashantucket; Michael Jordan’s 
Delaney’s Tap Room, New Haven; The Half Door, Hartford; Steakhouse, Uncasville; Gabriele’s Italian Steakhouse, Greenwich; 
Harp & Dragon, Norwich; Republic, Bloomfield Morton’s Steakhouse, Hartford; Ruth’s Chris Steak House, Newington 
“The White Horse sits alongside a country road and beckons Carmen Anthony’s: “The classic New York City steak house lives on. Clubby, 
waytarers with good food and drink, and a warm and welcoming expensive. Big booths, lavish cuts of meat. Only wish it was still legal to 
atmosphere. ” smoke a fat cigar while sipping cognac after the meal.” 
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@@ hese restaurants—tThe Whelk and Oyster 
Club—buy local, sustainable fish, and 
that’s very important to me. Of course, the 
chefs at these restaurants also know how to 
cook fish perfectly.” @@ 





best barbecue 
BOBBY Q’S, WESTPORT 
THE COOKHOUSE, NEW MILFORD 
HILLTOP BBQ STEAKHOUSE, MOODUS 
JEFF’S CUISINE, NORWALK 
PIT STOP BBQ, NEW BRITAIN 
hon mention: 
sinie & Bones, Derby; Chester’s BBQ, Groton; 


Black-Eyed Sally’s, Hartford; Big Bubba’s BBQ, Uncasville; 
Dinosaur BBQ, Stamford 


“Bob LeRose has put Connecticut barbecue on the map with Bobby Q’s 
and Bar Q [in Stamford.” 


burke prime, mashantucket 


a A a - wert 
best prime rib 


7 
hdndrahle mention: 


Fleming’s Prime Steakhouse & Wine Bar West Hartford: 
Rooster Tail Inn, Warren; Sans Souci, Meriden 


@@ [here's a reason the prime rib leads off the menu 
at David Burke Prime. It’s the best I’ve ever had. @@ 





JULIE BIDWELL 
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best brunch 
BERNARD’S, RIDGEFIELD 
FIREBOX, HARTFORD 
FRESH SALT, OLD SAYBROOK 
HEIRLOOM, NEW HAVEN 
THE RESTAURANT AT WATER’S EDGE, WESTBROOK 
honorable mention: 
Greenleaf Organic Bakery & Café, Wilton 
Dressing Room, Westport 
Thali, New Haven 
Apricots, Farmington 
The Schoolhouse at Cannondale, Wilton 
Nicholas Roberts Gourmet Bistro, Norwalk 


most romantic 
BRASSERIE PIP, IVORYTON 
MAYFLOWER INN, WASHINGTON 
ON20, HARTFORD 
THOMAS HENKELMANN, GREENWICH 
UNION LEAGUE CAFE, NEW HAVEN 
honorable mention: 
Le Petit Café, Branford; Artisan, Westport; Fresh Salt, Old Saybrook; 


Bee & Thistle Inn, Old Lyme; John Davenport’s, New Haven; 
Paragon, Mashantucket; Winvian, Morris 


Brasserie Pip: “A hand-holding ride to the shore, a beautiful old inn, a cozy 
tavern and Noel Jones fabulous menu—who could ask for more when it’s 
dinner for two?” 


best breakfast 
CITY LIMITS DINER, STAMFORD 
KITCHEN LITTLE, MYSTIC 
HOME ON THE RANGE, BRIDGEPORT 
PATTY’S, LITCHFIELD 
VALENCIA LUNCHERIA, NORWALK 
honorable mention: 


Sugar & Olives, Norwalk; Bella’s Café, New Haven; King’s Breakfast & 
Lunch, Newtown; Noah’s, Stonington; Chip’s, Orange 


Home on the Range: “This is a little mom-and-pop place in the Black Rock 
section of Bridgeport that makes the best bacon-and-egg sandwiches (and 
I’m very particular about bacon-and-egg sandwiches!).” 


best appetizers 
BARCELONA, NEW HAVEN AND OTHER LOCATIONS 
THE FEZ, STAMFORD 
GOOD NEWS CAFE, WOODBURY 
MOLTO, FAIRFIELD 
ZINC, NEW HAVEN 
honorable mention: 
Ibiza Tapas, Hamden; Bricco, West Hartford; Luce, Middletown; 


Bistro Latino, Greenwich; Paragon, Mashantucket; Brasitas, Stamford; 
The Spread, Norwalk 


The Fez: “You can make a meal on the appetizers alone in this brilliant Moroc- 
can spot. Caramelized cauliflower with raisins and toasted pine nuts; crisped 
chick peas and okra; homemade hummus you'll want to dunk your face in.” 
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rebox, hartford 


@@ Short rib eggs Benedict, roasted beets with fried 
pork belly and brioche French toast are some of 
the innovative offerings you'll find on 
Firebox’s farm-to-table brunch menu, along with 
your choice of fresh-squeezed mimosas. Try your 
bubbles with grapetruit juice. @@ 
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best desserts 
BRASSERIE PIP, IVORYTON 
DAVID BURKE PRIME, MASHANTUCKET 
GRANTS, WEST HARTFORD 
IBIZA, NEW HAVEN 
UNION LEAGUE CAFE, NEW HAVEN 

honorable mention: 
Thomas Henkelmann, Greenwich; Zinc, New Haven; 
Café Routier, Old Saybrook; The Whelk, Westport: 
Claire’s Corner Copia, New Haven; Liana’s Trattoria, Fairfield; 
Elm Restaurant, New Canaan 


“Semi-frozen quince paste, passion fruit, cream cheese cake, cinnamon-rice 
pudding, orange reduction. Mere words on a page? No, the heavenly membrillo 
at Ibiza.” 
















wood-n-tap, west hartford 





best for families 

CITY LIMITS DINER, STAMFORD 

JOEY GARLIC’S, FARMINGTON AND NEWINGTON 
RIZZUTO’S, WESTPORT AND WEST HARTFORD 

TEN CLAMS, MYSTIC 

WOOD-N-TAP, WEST HARTFORD AND OTHER LOCATIONS 


honorable mention: 
Tacos Mexico, Norwalk; J. Timothy’s, Plainville; 
The Recovery Room, New London; 
Filomena’s, Waterford 





a 
Wood-n-fap: From mini-burgers to New York stn 
there’s something for everyone at these pubs. 
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@@ 116 Crown: Be sure to order the Forth & Clyde! 
A magical mixture of gin, bourbon, elderflower 
liqueur, honey and lime juice—with flakes of 
Salemme pepper. @@ 


( 
116 crown, new-haven 
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LESCALE, GREENWICH 

FRESH SALT, OLD SAYBROOK 

HOPKINS INN, NEW PRESTON 

L'ORCIO, NEW HAVEN 

THE FIRESIDE TAVERN AT SHARPE HILL, POMFRET 


hannarahla mantian 
honorable mention: 


. Blue Oar, Haddam; Rooftop 120, Glastonbury; 
Gelston House, East Haddam; Sage, New Haven; 
Abbott’s Lobster in the Rough, Noank 


L’Escale: “The outdoor waterfront patio transports me to Provence and 


fools me into feeling as affluent as the setting. (And the people-watching 
is great, too.)” 


ae ae 
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IBIZA, NEW HAVEN 

MILLWRIGHT’S RESTAURANT, SIMSBURY 

THOMAS HENKELMANN, GREENWICH 

UNION LEAGUE CAFE, NEW HAVEN 

WEST STREET GRILL, LITCHFIELD 

Carmen Anthony Steakhouse, Waterbury; 

Firebox Restaurant, Hartford; Max Downtown, Hartford: 


Mayflower Inn, Washington; ON20, Hartford: 
Brasserie Pip, lvoryton 


Thomas Henkelmann: “Traditional-style service that transports diners back to 
a day when good service was quiet, unobtrusive and elegant.” 


116 CROWN, NEW HAVEN 

GERONIMO, NEW HAVEN 

G.W. TAVERN, WASHINGTON 

THE LOFT, SOUTH NORWALK 

SCORPION BAR AT SHRINE, MASHANTUCKET 


Barcelona, New Haven; Pacifico, New Haven: 
The Cottage, Plainville; Luxe Modern, Westport; 
Rooftop 120, Glastonbury; Griswold Inn, Essex 


| | a I . 
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NATAZ, NORTH BRANFORD 

RECOVERY ROOM, NEW LONDON 

SANS SOUCI, MERIDEN 

TURKISH KEBOB HOUSE, WEST HAVEN 

VALENCIA LUNCHERIA, NORWALK 

Mamoun’s, New Haven; Bodega, Fairfield; Sal e Pepe, Newtown; 


Rooster Tail Inn, Warren; Los Portales, Norwalk; 
White Horse Country Pub, Marbledale 


Valencia Luncherta: “Billed as Venezuelan beach food, the restaurant 
indeed looks like a little place you might pop into after an afternoon of 
sun. Try the two homemade sauces on every table (a chipotle-based BBQ 
and a piquant guasacaca sauce) on the many choices of empanadas and 


the arepas (fried/roasted and stuffed corn cake). You can stuff yourself for 


under $15 a person.” 


JULIE BIDWELL 
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best hotel dining 

ARTISAN, SOUTHPORT 

ELEVEN14 KITCHEN, GREENWICH 

HEIRLOOM, NEW HAVEN 
WASHINGTON 


Octagon, G 


John Dave 's, New Haven 


best vegetarian/vegan 
BLOODROOT, BRIDGEPORT 
CLAIRE’S CORNER COPIA, NEW HAVEN 
G-ZEN, BRANFORD 
NAVARATNA, STAMFORD 
SIX MAIN, CHESTER 


honorable mention: 
Thali Too, New Haven; It’s Only Natural, Middletown; Greenleaf Organic 
Bakery & Café, Wilton; The Stand, Fairfield; Good News Cafe, Woodbury 


G-Zen: “You'll forget you’re not eating any meat—or dairy—when you taste the 
vegan specialties coming out of Mark Shadle’s kitchen. The black bean veggie 
burger is a must, with sweet potato fries and housemade hickory ketchup.” 


) At Heirloom, not only is the menu creative and 
nd setting sublime, but on a busy night 
Haven you really feel like you’re someplace 


il.” @@ 


heirloom, new haven 





best sushi 
FENG ASIAN BISTRO, HARTFORD 
KOTOBUKI, STAMFORD 
MISO, NEW HAVEN 
MIYA’S, NEW HAVEN 
SUSHI RED, PLAINVILLE 


honorable mention: 
Wasabi, Orange; Fin, Stamford; 
Matsu, Westport; Ginza, Bloomfield; 
Tengda, Westport; Kazu, Norwalk 


Miya’s: “Sustainable maniac Chef Bun Lai has virtually reinvented sushi for 
all of us. And made us laugh. Just read that menu. Just taste that menu.” 
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Artisan - New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
with New England-inspired seasonal cuisine. « Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish Med- 
iterranean Hip restaurants serving Spanish and Medi- 
terranean cuisine—including dozens of tapas, hot and 
cold. Wine Spectator Award of Excellence. ¢ 63-65 North 
Main St., South Norwalk, (203) 899-0088; 18 West Put- 
nam Ave., Greenwich, (203) 983-6400; 4180 Black Rock 
Tpke., Fairfield, (203) 255-0800; 222 Summer St., Stam- 
ford, (203) 348-4800 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bernard’s + French Perfectly executed seasonal entrées 
in an elegant country setting. Wine Spectator Award of 
Excellence. » 20 West La., Ridgefield, (203) 438-8282 
(bernardsridgefield.com). Closed Mon. Experts’ Pick— 
Best French, Best Brunch. L (Tues.-Sat.) D SB, $$$, E, WA 


Bloodroot - Vegetarian Offers an organic, seasonal, ev- 
er-changing menu that might include Vietnamese sum- 
mer rolls, the Bloodroot burger and Mexican mole. « 85 
Ferris St., Bridgeport, (203) 576-9168 (bloodroot.com). 
Closed Mon. Experts’ Pick—Best Vegetarian/Vegan. L 
(Tues., Thurs.-Sat.) D SB, $$, WA 


Bobby Q’s Barbeque & Grill - Barbecue The real 
deal: BBQ nachos, baby-back ribs, the brisket Reuben, 
Burnt Ends and American Royal award-winning BBQ 
sauces top the menu. e 42 Main St., Westport, (203) 454- 
7800 (bobbygsrestaurant.com). Open daily. Experts’ 
Pick—Best Barbecue. L D, $$, E, WA 


Bon Appétit Café - French This animated spot offers 
a menu of authentic French food like soupe a loignon 


Fairfield 
Hartford 


Litchfield 
Middlesex 


and escargots a la bourguignonne. « 5 River Rd., Wilton, 
(203) 563-9002. Closed Mon. L (Tues.-Sat.) D (Tues.- 
Sat.) SB, $$, WA [kK *&* 2/11] 


Bonda - New American Decorated in a hip orange 
color scheme, Bonda serves up pan-roasted sea scal- 
lops, Berkshire pork chop and tequila chipotle-braised 
lamb tacos. « 75 Hillside Rd., Fairfield, (203) 292-9555 
(bondarestaurant.com). Closed Sun.-Mon. D, $$, WA 
[ke 4/11] 


Brasitas - Latin Fusion A gathering place for friends 
and family to enjoy exciting Latin Fusion cuisine, but 
with traditional accents. « 430 Main Ave., Norwalk, 
(203) 354-7329; 954 E. Main St., Stamford, (203) 323- 
3176 (brasitas.com). Open daily. Experts’ Pick—Mexi- 
can/Latin. L D $$ 


The Capital Grille - American The menu at this stylish 
steak house includes an impressive variety of dry-aged 
steaks and the freshest seafood. ¢ 230 Tresser Blvd., Stam- 
ford, (203) 967-0000 (thecapitalgrille.com). Open daily. 
Experts’ Pick—Best Steak. L (Mon.-Fri.) D, $$$, WA 


Café Lola - French All the bistro classics are here in 
fine form: escargots, fish soup, charcuterie, steak frites, 
boeuf bourgignon. « 57 Unquowa Rd., Fairfield, (203) 
292-8014 (cafelolarestaurant.com). Open daily. L D LS 
SB, $$ [K*¥2 4/12] 


City Limits Diner - American An Art Deco superdiner 
serving haute, ethnic, homespun and kids’ food. « 135 
Harvard Ave., Stamford, (203) 348-7000 (citylimitsdin- 
er.com). Open daily. Experts’ Pick—Best for Families, 
Best Breakfast. B L D LS, $, WA 


Coromandel Cuisine of India+ /ndian A wide range 
of tasty Indian fare is served in a small, tastefully done 
space. e 25-11 Old Kings Hwy. N., Darien, (203) 662- 
1213; Coromandel Bistro, 86 Washington St., Norwalk, 


Ulde | 
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New Haven 
New London 
Tolland 
Windham 





(203) 852-1213; 68 Broad St., Stamford, (203) 964-1010; 
17 Pease Ave., Southport, (203) 259-1214 (coromandel- 
cuisine.com). Open daily. Experts’ Pick—Best Indian. L 
D SB, $$, WA 


Dressing Room - American Michel Nischan’s ground- 
breaking farm-to-table restaurant. Wine Spectator 
Award of Excellence. « 27 Powers Ct., Westport, (203) 
226-1114 (dressingroomrestaurant.com). Closed Mon. 
L (Wed.-Sun.) D, $$, WA 


elevenl4 Kitchen ¢ New American Master chef 
Francois Kwaku-Dongo prepares duck sausage pizza, 
roasted lobster and other earthly delights at this excit- 
ing Greenwich newcomer. « 1114 East Putnam Ave., 
Greenwich, (203) 698-6999 (elevenl4kitchen.com). 
Open daily. Experts’ Pick—Best New, Best Hotel Din- 
ing. L D, $$$, WA [K** 9/12] 


Elm Restaurant » American Rooted in tradition, in- 
spired by the seasons, Chef Brian Lewis’ a la carte menu 
changes daily. The chef’s tasting menu can feature five 
courses and be paired with wines. « 73 Elm St., New 
Canaan, (203) 920-4994 (elmrestaurant.com). Closed 
Mon. Experts’ Pick—Best New. D SB, $$$, WA 


The Fez - Moroccan In addition to excellent Moroc- 
can fare—with both small plates (kabobs, falafel salad) 
and large plates (slow-braised lamb shank, Charmoula 
swordfish tagine)—'The Fez has live music every night of 
the week. « 227 Summer St., Stamford, (203) 324-3391 
(thefezl1.com). Open daily. Experts’ Pick—Best Appetiz- 
ers. L (Mon.-Fri.) D LS, $$ 


Figs Wood-Fired Bistro - American A neighborhood 
eatery featuring a local, seasonal mix of traditional 
foods with a twist. « 105 Church Hill Rd., Sandy Hook, 
(203) 426-5503 (figswoodfiredbistro.com). Closed Sun.- 
Mon. D, $$, WA 


CONNECTICUT Magazine’s restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was supplied by the restaurateurs. Space limitations in this guide prevent us 
from describing every restaurant in the state; omission is not intended to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by 
our readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Readers’ Choice Restaurant Survey” are so designated. Restaurants reviewed after 
January 2010 are listed with our critic’s ratings (poor; fair; %* good; ** very good; *%*«%* superior; %&*&*« + extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive (under $15); 
$$—moderate ($15-$25): $$$—expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be verified by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB 


(Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 
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Fin - Japanese Specializes in fresh, imaginative sushi 
and authentic Japanese cuisine. ¢ 1253 Post Rd., Fair- 
field, (203) 255-6788; 219 Main St., Stamford, (203) 359- 
6688 (fin-sushi.com). Open daily. L D LS, $$, WA 


Gabriele’s Italian Steakhouse - /talian A throw- 
back to the days of power dining, Gabriele’s is large and 
luxe, and so are the steaks, which include filet mignon 
(served on the bone), Wagyu and bone-in porterhouse. 
e 35 Church St., Greenwich, (203) 622-4223 (gabrieles- 
ofgreenwich.com). Open daily. D, $$$ [k** 11/11] 


The Ginger Man - American A New England-style 
tavern with 52 beers on tap and 80 bottled beers. Of- 


bh 

fers the Ginger Man Burger, brick-grilled Hudson Valley om a 
duck and N.Y. strip steak. ¢ 64 Greenwich Ave., Green- a ; ff | 

wich, (203) 861-6400; 99 Washington St., South Nor- J "Te 1 ee 

walk, (203) 354-0163 (gingermangreenwich.com; gin- y 4 . . 


germannorwalk.com). Open daily. Experts’ Pick—Best 
Pub. L D LS $B, $8, WA NEW HAVEN 


| 7} oe! ee 
Home on the Range - American A family-owned = Z ens? ‘ Om 
operation that treats its customers to home-style break- ‘Ghee ? , O 
fast fare from omelets to pancakes as well as seasonal 3 se i‘ rd F 
dishes. « 2992 Fairfield Ave., Bridgeport, (203) 336-3514. . 


Closed Mon. Experts’ Pick—Best Breakfast. B L $ 


The Inn at Newtown - American A classic country Tea. “ |” et Ky Ww a 
inn featuring dishes like braised lamb shank and pan- 7 E S 
seared coriander-scented yellowfin tuna. « 19 Main St., 
Newtown, (203) 270-1876 (theinnatnewtown.com). 
Open daily. L D SB, $$$, E, WA 


: 
Jeff’s Cuisine - Barbecue Award-winning chef Jeff 
Esaw dishes up his “New Southern Style” barbecue, fea- 
turing ribs, chicken, pork and much more. « 54 N. Main 


St., South Norwalk, (203) 852-0041 (jeffscuisine.com). L ET U S B E Y 0 U R i T E QU I L A S T 0 RY - 


Closed Mon. Experts’ Pick—Best Barbecue. L (Tues.- COCO EHE ET EHEHETHEHHTHHHHHEHEHHTHEHHETHEH HEHEHE HHOHEH HHH HESHEH HEHEHE HEE HEHEHE HEHEHE HEH HEHEHE HESS 


jcc, tc phous Aisefiesniicoue eoes FEATURING THE LARGEST SELECTION OF TEQUILA ON THE EAST COAST 
GIFT CARDS AVAILABLE ON GERONIMORBARANDGRILL.COM / 271 CROWN STREET / 203.777.7700 


York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. eeeeeeeeeeeeeeeeseeeeoeeeeeeeeeseeeeeeeeeeeeeeeeeeseeeeeeeeeeeeeeeseeeeseeeses 
e 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- _ 


Steak L (Mon-Fri) D.888WA The New York Gimes “WORTH IT” 


Kolam « /ndian Fine authentic Indian cuisine, including 
specialties such as kozhi chettinad, chicken jalfrezi and 
balti murgh. «¢ 316 S. Main St., Newtown, (203) 426-7143 
(kolamrestaurant.com). Open daily. Experts’ Pick—Best 
Indian. L D, $$ 


Kotobuki Japanese Cuisine - Japanese A full ser- (et a ae KE P ‘. 
vice sushi bar also offering entrées such as seafood yaki, , eS ‘ =? Ta = SK LE 
negimaki and sukiyaki » 457 Summer St., Stamford, eee scum . Gy : 2 
(203) 359-4747  (kotobukijapaneserestaurant.com). >“ oe 7 : 2 ae : ‘fe ae 
Open daily. Experts’ Pick—Best Sushi. L (Tues.-Fri.) D i _, : . LEIPCF¢ bret? GAO 
(Fri.-Sun.), $8 “Nite FS ; steakhouse & fishhouse 

La Bretagne - Classic Country French Enjoy deli- ™ a ae “Eat Well. Live Well. Love Well.” 
cious country French cuisine—seafood crépes, duck- . pe ees 
ling, lamb chops—enhanced by excellent service. « 2010 
W. Main St., Stamford, (203) 324-9539 (labretagneres- 
taurant.com). Closed Mon. L (Tues.-Sat.) D, $$$, WA 


LeFarm - American LeFarm serves generous portions 
of dishes made with local ingredients in a country-farm- 
house atmosphere, all under the guidance of acclaimed 
chef Bill Taibe. « 256 Post Rd. E., Westport, (203) 557- 
3701 (lefarmwestport.com). Closed Sun.-Tues. L (Wed.- 
Fri.) D, $$$, WA [K*&*% 2/10] 


l’escale + French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superbly inven- 
tive Provencal cuisine. ¢ 500 Steamboat Rd., Delamar 
Greenwich Harbor, Greenwich, (203) 661-4600 (les- 
calerestaurant.com). Open daily. Experts’ Pick—Best 
Outdoor Dining. B L D LS SB, $$, WA 


Liana’s Trattoria - /tal/ian Liana DiMeglio’s homemade 
pastas and sauces packs em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 
Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 


Little Pub - American Great food, generous drinks, sea- 
sonal menus and a lively pub atmosphere where you'll 
feel right at home. « 59 Ethan Allen Hwy., Ridgefield, 
(203) 544-9222 (littlepub.com). Open daily. Experts’ 


Pick—Best Pub. L D $$ 

Luc’s Café - French Bistro Visit this casual French —)> > Wi (THAT IS, IF SHE DOESN’T ALREADY) 
bistro for its nonstop service as well as spicy tuna tar- — NOUS. 
tare, croque-monsieur and steak frites. « 3 Big Shop La., - hs Valentine’s Day is Thursday, February 14. 


Ridgefield, (203) 894-8522 (Iucscafe.com). Closed Sun. a 
ae Sola foe WA 7 FEATURING AMER CA S Make your reservations today. 


Match - New American The place for great appetizers, FA VORITE COUNTRY FOOD 
osso buco, pasta, roasted organic chicken, tasty pizzas, DINING « TAKE-OUT « CATERING 


and hot chocolate soufflé cake for dessert. Wine Spec- 31 Danb Rd N Milford. CT 06776 
tator Award of Excellence. « 98 Washington St., South anoury , New MilTora, 

Norwalk, (203) 852-1088 (matchsono.com). Open daily. (fee) 355-4111 + thecookhouse com carmenanthony. com 
D LS (Fri.-Sat.), $$, WA ; 


Waterbury * Woodbury * Wethersfield * New Haven 
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TRADITIONAL FOOD 
WITH.AMODERN TWIST: LYME 
THE NEW OLD LYME INN 


85 Lyme St. Old Forte, CT ° (860)434- -2600 
oldlymeinn.com « facebook.com/oldlymeinn 





For more information, see page 98 


Where TREAT YOURSELF TO THE BEST AGED STEAK 
jot IN MIDDLESEX COUNTY. 


>< E LE PN] C E (20 different types of chips to enhance maximum flavor) 


t a k XS D | a C e “A Excellent ay of seafood daily ote place for business meetings 
-f rivate party room available (up to 60 people) 


Excellent Service + Great Bar + Extensive Wine List « 18 Quality Beers on Tap 


Planning your next event? Call us today! 


98 WASHINGTON ST. ee MIDDLETOWN, CT 
860-344-0222 « WWW.LUCECT.COM 


HARTFORD, CT 
CANTON, CT 


: BLOOMFIELD, CT 
raey yi ; WETHERSFIELD, CT 


HIPETS RIS” PIE més 
be RATED 


‘www.GinzaCorp.com 
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Mezon Tapas Bar & Restaurant - Latin Fusion 
The menu features an inventive mix of Spanish, Latin 
American and Caribbean dishes, featuring locally 
grown and seasonal ingredients. ¢ 56 Mill Plain Rd., 
Danbury, (203) 748-0875 (mezonct.com). Open daily. 
L DLS, $$, WA 


Molto - /talian Featuring showings of classic 1950s Ital- 
ian movies and a 40-foot carrera marble bar, Molto is a 
fun place to enjoy Italian comfort food, tapas and wine. 
e 1215 Post Rd., Fairfield, (203) 292-8288 (pizzeria- 
molto.com). Open daily. Experts’ Pick—Best Appetiz- 
ers. L D, $$, WA 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs. « 133 Atlantic St., Stamford, (203) 348-1070 (na- 
varatnact.com). Open daily. Experts’ Pick—Best Indian, 
Best Vegetarian/Vegan. L D $$ 


Nicholas Roberts - Bistro Enjoy creative delights 
from chef Robert Troilo such as award-winning lob- 
ster bisque, Anne's organic chicken and seared tuna 
steak. BYOB. « 75 Main St., Norwalk, (203) 229-0035 
(nicholasrobertsbistro.com). Open daily. B (Mon.-Sat.) 
L (Mon.-Sat.) D (Thurs.-Sun.) SB, $$, WA [**% 4/10] 


Ondine - French The menu might include duck foie 
gras with rhubarb-and-fig compote, whole Dover sole 
and venison loin with seasonal fruit in creme de cassis. 
e 69 Pembroke Rd. (Rte. 37), Danbury, (203) 746-4900 
(ondinerestaurant.com). Closed Mon.-Tues. Experts’ 
Pick—Best French. D SB, $$$, WA 


Paci Restaurant - /talian Owned and operated by 
Chef Robert Patchen and his wife Donna, Paci is an ar- 
chitectural and culinary gem, featuring a classic Italian 
menu that also changes daily. « 96 Station St., Southport, 
(203) 259-9600 (pacirestaurant.com). Closed Sun.- 
Mon. Experts’ Pick—Best Italian. D, $$, WA 


Pane e Bene. /talian A cozy, unassuming spot where 
those in the know enjoy a choice menu featuring Italian 
gems such as gnocchetti verdi al tartufo—petite green 
gnocchi in a black truffle cream sauce. ¢ 1620 Post Rd. 
E., Westport, (203) 292-9584 (paneebene.com). Closed 
Mon. L (Tues.-Fri.) D, $$ [*&* 3/12] 


Rebeccas - New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. Wine Specta- 
tor Award of Excellence. « 265 Glenville Rd., Greenwich, 
(203) 532-9270. Closed Mon. Experts’ Pick—Best Over- 
all, Best American. L (Tues.-Fri.) D, $$$, WA 


The Red Barn Restaurant - Continental Certified 
Angus beef steaks and cold-water lobster tails top the 
menu at this rustic landmark. « 292 Wilton Rd., West- 
port, (203) 222-9549 (redbarnrestaurant.com). Open 
daily. L D SB, $$$ 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. ¢ 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts’ 
Pick—Best Seafood. L D LS SB, $$, WA 


Rizzuto’s Wood-Fired Kitchen & Bar + /talian Fea- 
ture real Neapolitan pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
¢ 1980 W. Main St., Stamford, (203) 324-5900; 540 Riv- 
erside Ave., Westport, (203) 221-1002 (rizzutos.com). 
Open daily. Experts’ Pick—Best for Families. L D SB, 
$$, WA 


Roberto’s Restaurant - Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechi- 
ette alla Frosinone. « 505 Main St., Monroe, (203) 
268-5723 (robertosmonroe.com). Open daily. L 
(Sun.) D, $$, WA 


Sal e Pepe Contemporary Italian Bistro - North- 
ern Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. ¢ 97 South Main St., New- 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. L D, $$, WA [K** 8/10] 


The Schoolhouse at Cannondale * American An 
old one-room schoolhouse has been transformed into 
an enchanting restaurant that features creative, farm- 
to-table fare. e 34 Cannon Rd., Wilton, (203) 834-9816 
(schoolhouseatcannondale.com). Closed Mon.-Tues. 
Experts’ Pick—Best American. L (Fri.-Sat.) D (Wed.- 
Sat.) SB, $$$, WA 


Shiki Hana Japanese Bistro - Asian Serving a wide 
array of Asian favorites, from sushi and sashimi to noo- 
dle dishes and hibachi. ¢ 222 Post Rd., Fairfield, (203) 
259-5950 (shikihanafairfield.com). Open daily. Experts’ 
Pick—Best Asian. L D, $, WA 


Stonehenge +» American Enjoy dining in grand style 
with a menu featuring old favorites simply prepared 
such as lamb chops and Gorgonzola-crusted New York 
strip steak. « 35 Stonehenge Rd., Ridgefield, (203) 438- 
6511 (stonehengeinn-ct.com). Closed Sun.-Mon. D, 
$$$, WA [*&* 2/12] 


Tappo - /talian Authentic Italian fare is on offer here, 
with dishes like carpaccio di manza, penne with seafood 
and tonno alla Siciliana, along with excellent pizza. ¢ 51 
Bank St., Stamford, (203) 588-9670 (tapporestaurant. 
com). Open daily. L D, $$, WA [** 3/11] 


Tengda Asian Bistro - Pan-Asian Guests enjoy en- 
trées like Asian-spiced glazed duck breast, wok-seared 
whole lobster and sparklingly fresh sushi and dozens of 
special rolls. « 1330 Post Road E., Westport, (203) 255- 
6115; 21 Field Point Rd., Greenwich, (203) 625-5338; 25 
Old Kings Hwy. N., Darien, (203) 656-1688; 235 Bedford 
St., Stamford, (203) 353-8005 (tengdaasianbistro.com). 
Open daily. Experts’ Pick—Best Asian. L D, $$, WA 


Thali Regional Cuisine of India - Indian Chic, ex- 
otic and fun. Unique Thali dinners—using imported 
spices and served on silver platters—include konkan 
crab, lamb chops and Andhra chicken curry. « 296 
Ethan Allen Hwy., Ridgefield, (203) 894-1080; 87 Main 
St., New Canaan, (203) 972-8332 (thali.com). Open 
daily. L D SB, $$, WA 


The Whelk + Seafood Chef Bill Taibe’s newest venture is 
The Whelk: crowded, noisy, artfully casual and totally un- 
categorizable—the most sophisticated clam shack on the 
New England coast. e 575 Riverside Dr., Westport, (203) 
557-0902 (thewhelkwestport.com). Closed Sun.-Mon. Ex- 
perts’ Pick—Best New, Best Seafood. D $$ [kK**% 6/12] 


Thomas Henkelmann « French This refined four-star 
beauty in the Homestead Inn offers sublime seasonal 
specialties. Wine Spectator Award of Excellence. « 420 
Field Point Rd., Greenwich, (203) 869-7500 (thomash- 
enkelmann.com). Closed Sun.-Mon. Experts’ Pick— 
Best Overall, Best French, Most Romantic, Best Service. 
L (Tues.-Fri.) D, $$$, WA 
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For more information, see page 98 


Tula Restaurant & Lounge - New American/Ital- 
jan A sultry and sophisticated space with a seasonal 
menu that features house-made mozzarella and fresh 
pasta. Favorites include pan-seared sea scallops, So- 
noma meatloaf and bourbon-glazed salmon. « 89 Main 
St., Monroe, (203) 261-1600 (tularestaurantandlounge. 
com). Open daily. L D SB, $$, E, WA 


Valencia Luncheria - Latin American Chef Michael 
Young serves creative and delicious South American-in- 
spired dishes, from arepas to plantain-encrusted tilapia. 
e 154 Main St., Norwalk, (203) 846-8009 (valencialun- 
cheria.com). Open daily. Experts’ Pick—Best Breakfast, 
Best Value. B L D (Wed.-Sun.) SB, $ 


|Hartford County| 


Abigail’s Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. « 4 Hartford 
Rd., Simsbury, (860) 264-1580 (abigailsgrill.com). Open 
daily. L (Mon.-Fri.) D SB, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean Barcelona's newest location in a line 
of hip, European-style restaurants. e 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) D LS, $$, E, WA 


Besito - Mexican Tableside guacamole, enchiladas suizas 
and roasted wild salmon are among the top picks at this 
award-winning eatery. e« Blue Back Square, 46 South Main 
St., West Hartford, (860) 233-2500 (besitomex.com). Open 
daily. Experts’ Pick—Best Mexican/Latin. L D, $$$, WA 


Bombay Olive - Middle Eastern A unique restaurant 
combining Indian, Persian and Nepali cuisines, along 
with a selection of vegetarian options. ¢ 450 South Main 
St., West Hartford, (860) 561-3000 (bombayolive.com). 
Open daily. L D, $$, WA 


Bricco Trattoria - /talian Chef Billy Grant serves sim- 
ple, fresh, delicious food, including artisan pizzas, hand- 
made pasta, filet mignon and diver sea scallops. « 124 
Hebron Ave., Glastonbury, (860) 659-0220 (billygrant. 
com). e Open daily. L D, $$, WA [k** 4/11] 











MILL RESTAURA 


Carbone’s « /talian Authentic, gourmet Italian cui- 
sine, served with Old World hospitality. Dine on lob- 
ster risotto, grilled pork prime rib, house-made meat- 
balls and tableside Caesar salad. ¢ 596 Franklin Ave., 
Hartford, (860) 296-9646 (carbonesct.com). Closed 
Sun. Experts’ Pick—Best Italian. L (Mon.-Fri.) D LS, 
$$, WA 


Carmen Anthony Fishhouse - Seafood & Steak Of- 
fers an impressive variety of fresh-only seafood, big 
Maine lobsters (up to five pounds) and thick Black An- 
gus steaks. Leather booths, handsome bars and superb 
service lend a sophisticated vibe. Wine Spectator Award 
of Excellence. « 1770 Berlin Tpke., Wethersfield, (860) 
529-7557 (carmenanthony.com). Open daily. L D LS, 
$$$, E, WA 


Cavey’s Restaurant - Northern Italian/French Try 
either casual Italian or modern French cuisine. « 45 
East Center St., Manchester, (860) 643-2751 (caveysres- 
taurant.com). Closed Sun.-Mon. D, $$ (Italian), $$$ 
(French), E (Fri.-Sat.), WA 


da Capo Brick-Oven Pizza - /talian Authentic New 
York-style pizza and generous single-portion or family- 
style entrées. Seasonal-inspired salads and delicious 
homemade desserts complete the menu. « 5 East Main 
St., Old Avon Village, Avon, (860) 677-5599 (dacapores- 
taurant.com). Open daily. L D, $$, WA 


Dish ’n Dat - American This modern-day diner uses 
only the freshest ingredients to make everyday com- 
fort-food classics like juicy burgers, fresh salads and 
frosty milkshakes. « 110 Albany Tpke., Canton, (860) 
693-4927 (dishbarandgrill.com). Open daily. L D LS, 
$$, WA 


East Side Restaurant - German You'll feel as if youre 
in a hofbrauhaus in Munich at this happy spot, as you 
feast on Bavarian specialties—schnitzel and goulash, 
sauerbraten, knockwurst and a splendid apple strudel. 
e 131 Dwight St., New Britain (860) 223-1188 (eastside 
restaurant.com). Closed Tuesday. L D, $$, [&* 11/12] 


The Elephant Trail - Thai A family-owned and -oper- 
ated business serving authentic, classical Thai food, as 
well as the most cutting-edge Southeast Asian cuisine. 
e 39 East Main St., Avon, (860) 677-0065 (theelephant- 
trail.com). Closed Sun. L D, $$, WA 


Bloomfield. CT wwwRepublicCT.com (860) 216-5 
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Pretty in Pink BY RENEE ALLEN 


HEY, GUYS, PINK BUBBLY SHOULDN'T MAKE YOU BLUSH. 


Try as we might to resist gender stereotyp- 
ing, nothing says “girl” like the color pink. 
Pink is the epitome of all things girlish—pink 
baby blankets, pink ribbons, painted pink 
toes and, for big girls, pretty pink martinis. 
Add bubbles to the mix, and what girl 
wouldn’t be tickled . .. pink? So | understand 
why men look at pink sparkling wine as if just 
one sip will send their fantasy football league 
Standings plummeting. But boys, I’m here to 
tell you, pink can pack a punch. These pink 
Sparklers will please even the most serious 
wine palates and, for Valentine’s Day, they 
are sure to please that special girl. 


Riondo Pink Spago Argento, Italy— 
Begin your special celebration with this 
delicately fizzy wine made from 100 percent 
raboso grapes in the Veneto. Light-bodied 
and just slightly sweet, this bubblegum-pink 
wine Is decidedly dainty, with a taste sugges- 
tive of strawberries and roses. $10 

Albet i Noya Cava Brut Rosat, 

Spain — From the leading organic wine- 
maker in Penédes, this 100 percent pinot 
noir cava Is fruit-forward yet still dry with a 
crisp acidity that makes It a versatile aperitif 
for a romantic evening. $12 

Hesketh The Proposition Premium Cuvée, 
Australia —~ From its suggestive name 
to the label’s romantic artwork, this apricot-rose sparkler from Australia was tailor-made 
for Valentine’s Day. The chardonnay, sémillon and shiraz blend provides a much fuller 
mouthfeel than the pretty packaging and 8.5 percent alcohol content would suggest. The 
herbaceous bouquet fades as the first sip bursts with pineapple, mango and strawberries. 
More fruity than sweet, this off-dry wine Is hefty enough to bypass the canapés and go 
straight to the main course. $15 

Gruet Brut Rosé NV, New Mexico —- New Mexico’s not generally known as wine 
country, but French winemaker Gruet has put it on the map with his outstanding sparkling 
creations. This crisp rosé produced by the traditional Champagne method boasts a floral 
bouquet and well-structured body that is superbly balanced with flavors of almond brioche 
and red berries. $17 

Albert Bichot Crémant de Bourgogne, France — The exceptional bubble ballet of this 
beautiful sparkler from Burgundy foretells the exquisite sensory experience that awaits. 

A blend of pinot noir, gamay and chardonnay produces a pleasing yeasty lemony-tart 
beginning that introduces soft notes of red currants and raspberries and finishes with a 
toasty elegance. A dry sparkling wine with a creamy mousse that’s worth popping at any 
celebration. $25 

Charles Heidsick Brut Rosé NV, France — One of the most consistently excellent 
nonvintage rosé Champagnes, this salmon-pink sparkler opens with pear and citrus zest, 
delights the taste buds with berry notes, and concludes with a sleek, spicy fennel finish. 
The epicurean journey is pervaded throughout by a satisfying biscuitiness. $65 

Villa Jolanda Moscato Rosé, Italy — This pretty pink bottle with its happy face cork 
is the perfect ending to an amorous evening. A hint of rose petals on the nose mixed with 
tropical fruits evokes visions of an island vacation. The rose notes erupt on the tongue, 
opening up to waves of melon and pear. Crisp and refreshing, this semisweet sparkler from 
Piemonte is perfect with cheese, fruit and chocolate-dipped strawberries. $10 


le 
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Feng Asian Bistro - Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. 
¢ 93 Asylum St., Hartford, (860) 549-3364; 110 Albany 
Tpke., Canton, (860) 693-3364 (fengrestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$$$ [wk* 5/10] 


Firebox « New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites. ¢ 539 Broad St., Hartford, (860) 246-1222 
(fireboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch. L (Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar - Ameri- 
can ‘The premier destination for food and wine lovers, 
offering prime meats and chops, fresh fish and poultry, 
complemented by a sophisticated wine list. e Blue Back 
Square, 44 South Main St., West Hartford, (860) 676- 
WINE (flemingssteakhouse.com). Open daily. Experts’ 
Pick—Best Steak. D, $$, WA 


Ginza Japanese Cuisine © Japanese Serves sushi, 
sake-marinated short ribs, miso-broiled Atlantic salmon 
and wasabi tuna tempura. Featuring live hibachi shows. 
e 14 Wintonbury Mall, Bloomfield, (860) 242-8289; 93 
Asylum St., Hartford, (860) 549-5115 (ginzacuisine. 
com). Open daily. L D, $$, WA 


Grants Restaurant, Bar & Patisserie - Continen- 
tal A West Hartford institution serving inventive 
dishes such as braised lamb shank, pistachio-crusted 
Idaho trout and chocolate-caramel opera cake. ¢ 977 
Farmington Ave., West Hartford, (860) 236-1930 (billy- 
grant.com). Open daily. Experts’ Pick—Best Desserts. L 
(Mon.-Sat.) D, $$, WA 


The Grist Mill Restaurant ¢ Mediterranean The 
Grist Mill serves Carpetbagger lobster, stuffed filet 
mignon, osso buco and traditional or spicy Rhode Is- 
land calamari. ¢ 51 E. Main St., Avon, (860) 676-8855 
(thegristmill.net). Open daily. L D SB, $$, E, WA 


Hawthorne Inn - American At this cozy, family-friend- 
ly destination, beef and seafood are king, from classic 
prime rib to delicious surf and turf. « 12421 Berlin Tpke., 
Berlin, (860) 828-3571 (hawthorne-inn.com). Open dai- 
ly. Experts’ Pick—Best Prime Rib. L D (Mon.-Sat.) SB, $$ 


Joey Garlic’s - /talian Enjoy New Haven-style brick- 
oven pizzas, fresh-ground burgers, grinders and pasta in 
a family-friendly atmosphere. « 150 Kitts La., Newing- 
ton, (860) 372-4620; 372 Scott Swamp Rd., Farmington, 
(860) 678-7231; 353 Park Rd., West Hartford, (860) 523- 
5639 (joeygarlics.com). Open daily. Experts’ Pick—Best 
for Families. L D, $, WA 


La Trattoria - /talian/American Enjoy seafood lin- 
guine fra diavolo and tableside Caesar salad. Banquet 
facility on premises. « Rte. 44, Canton, (860) 673-5000 
(latrattoriact.com). Open daily. L (Mon.-Fri., Sun.) D, 
$$, E (weekends), WA 


Maine Fish Market Restaurant - Seafood Located 
in one of the state’s oldest commercial buildings, this 
restaurant offers lazyman lobster and fried whole-belly 
clams. « 60 Bridge St., East Windsor, (860) 623-2281 
(mainefishmarket.com). Open daily. L D, $$, WA 


Mainely Seafood - Seafood In the heart of South- 
ington, specializing in great-tasting seafood from the 
coast of Maine, Rhode Island and other New England 
seaside locations. « 142 Center St., Southington, (860) 
426-1452 (fishoncenter.com). Closed Sun. L (Mon.-Fri.) 
D, $$, WA 


Max Downtown - American A Hartford mainstay 
featuring global cuisine, chophouse classics, a fine 
wine list and lighter fare in the tavern. Wine Specta- 
tor Best of Award of Excellence. » 185 Asylum St., 
Hartford, (860) 522-2530 (maxrestaurantgroup.com). 
Open daily. Experts’ Pick—Best American. L (Mon.- 
Fri.) D LS, $$$, WA 


Max Fish - Seafood A lively, upscale fish house serving 
a daily selection of fresh seafood and great steaks. The 
Shark Bar is more casual, offering lighter fare and Max 
classics in an up-tempo environment. e 110 Glastonbury 
Blvd., Glastonbury, (860) 652-3474 (maxfishct.com). 
Open daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) 
DLS, $$ 


The Mill on the River - American Pan-seared Chil- 
ean sea bass and pork chop Milanese are tops at this 
former gristmill. Wine Spectator Award of Excellence. 
e 989 Ellington Rd., South Windsor, (860) 289-7929 
(themillontheriver.com). Open daily. L (Mon.-Fri.) D 
SB, $$, WA 


Millwright’s Restaurant - American Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now, he’s 
wearing the top toque—and wowing all comers—at this 
sparkling new restaurant in a 1680 gristmill. « 77 West 
St., Simsbury, (860) 651-5500 (millwrightsrestaurant. 


com). « Closed Mon.-Tues. Experts’ Pick—Best New, 
Best Service. D, $$$, WA [**** 12/12] 
Pit Stop BBQ - Barbecue Carolina pulled pork and ’ 
steamed cheeseburgers, plus a feast of homemade sides, a hhZ 
including cole slaw, soups and chili. « 985 W. Main 


St., New Britain, (860) 229-4111. Closed Sun. Experts’ 
Pick—Best Barbecue. L, $ 


The PolytechnicON20 - Contemporary French/ 
American Savor panaromic city views and sophisti- 
cated atmosphere along with sumptuous seasonal cui- 
sine. Special events by request. « 1 State St., 20th Floor, 
Hartford, (860) 722-5161 (ontwenty.com). Closed Sat.- ~ @ : 

Sun. Experts’ Pick—Most Romantic. L D (Wed.-Fri.), $$ ST EAKS P RIME R IB 
(L) $$$ (D), E 


Republic - Gastro Pub Handcrafted beers, boutique O's STER B AR ® S EAFOOD 


wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in a high-end pub atmosphere. « 


Come early & enjoy 


39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. | LIVE M USIC ®@ Fy REPLACE @ a E PAR KIN t; 
com). Open daily. L (Mon.-Fri.) D LS, $$ 
Rizzuto’s Wood-Fired Kitchen & Bar /talian Fea- * 
ture real Neapolitan pizza, house-made pasta, artisan foe 4 
breads and an antipasto bar, all in a lively atmosphere. ae hy ~ 
e 111 Memorial Rd., Blue Back Square, West Hartford, = gt 
(860) 232-5000 (rizzutos.com). Open daily. Experts’ : 
Pick—Best for Families. L D SB, $$, WA : = 
ee — at Historic City Point” 
Ruth’s Chris Steak House - American An upscale — 
steak house for serious carnivores. Other specialties are : | y 0. Sc pou uth Water Street 
Alaskan king crab legs and créme brtilée. Wine Spectator “F&Qxil 7 ial. 3 —— 
Award of Excellence. « 2513 Berlin Tpke., Newington, a ——~ ¥ = NG ew Haven, en, CT 
(860) 666-2202 (ruthschris.com). Open daily. D, $$$ | * ta ie , ee es ee . 
Salute + /talian/American It’s like a classy party ev- ‘ 
ery night at this restaurant, where diners enjoy an au — Reservations: 203-785-8086 
courant dinner menu, featuring traditional pasta dishes AMERI G AN G RIEL aa 


(including gluten-free choices) to giobatto, a robust 
chicken-sausage stew in a spicy broth served over fettu- 

cine over pork tenderloin. ¢ 100 Trumbull St., Hartford, & O Y S qT 3 K B A IK 
(860) 899-1350 (salutect.com). Open daily. L (Mon.- 
Sat.) D, $$, WA [k& 3/12] 











Offering health-conscious 
Spa cuisine and traditional 
menu selections paired 


with an extensive wine list. 





For lighter fare and a 











classic pub atmosphere 














there's Ascot’s Pub, located In the main lobby. 


1-860-425-3630 * TheSpaAtNorwichinn.com 
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607 West Thames Street, Norwich, CT 06360 
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Smokin’ with Chris - Barbecue Chris uses fresh, lo- 
cal ingredients and specializes in barbecue and other 
smoked meats, but also offers salads, seafood and veg- 
etarian dishes. « 59 West Center St., Southington, (860) 
620-9133 (smokinwithchris.com). Open daily. L (Tues.- 
Sun.) D, $$, WA 


Sushi Red - Sushi A no-frills restaurant where the su- 
shi is the star—nigiri, sashimi and chef specialty rolls are 
among the treats here. « 450 East St., Plainville, (860) 
410-1829. Closed Mon. Experts’ Choice—Best Sushi. 
D, $$ 


Trattoria Il Trullo - Classic Italian A warm, inviting 
family-friendly restaurant serving popular dishes such 
as brasato, pappardelle al funghi and calamari in umido. 
e 152 Simsbury Rd., Avon, (860) 676-0188 (trattoriail- 
trullo.com). Closed Mon. D, $$, WA 


Vivo - /talian/Mediterranean Try the pistachio-en- 
crusted salmon, grilled prawns with calamari or Tuscan- 
style flatbread pizza. « Hartford Marriott Downtown, 
200 Columbus Blvd., Hartford, (860) 249-8000 (vivo- 
hartford.com). Open daily. BLD LS, WA 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571-9444 
(woodntap.com). Open daily. Experts’ Pick—Best for 
Families. L D LS, $, WA 


|Litchfield County 


Adrienne - New American Featuring country elegance 
teamed with award-winning cuisine, the seasonal 
menus offer exciting choices such as gluten-free, veg- 
etarian, game and seafood. « 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon. 
D (Tues.-Sat.) SB, $$, E, WA 


Backstage - American Located next to the Warner 
Theatre in downtown Torrington, Backstage serves ca- 
sual American fare prepared from scratch. Select from 
crisp salads and hot soups, creative small plates, hand- 
formed Angus patties on house-baked rolls and big- 
plate comfort favorites. « 84 Main St., Torrington, (860) 
489-8900 (backstageeatdrinklive.com). Open daily. L D 
LS SB, $$, E, WA [*«« 10/11] 


Bantam Bistro - New American Enjoy a refreshing 
cocktail or fine wine at the ivory granite bar and then 
dine by the glowing fireplace on fried calamari, burg- 
ers and braised-chicken ravioli. « The Litchfield Inn, 432 
Bantam Rd., Litchfield, (860) 361-6764 (bantambistroct. 
com). B L (Mon.-Sat.) D (Mon.-Sat.) SB, $$$ 


Carmen Anthony’ Fishhouse + Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
Award of Excellence. « 757 Main St., Woodbury, (203) 
266-0011. Open daily. L D LS, $$$, E, WA 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like roasted 
free-range chicken and lobster mac ’n’ cheese. « 694 
Main St. S., Woodbury, (203) 266-GOOD (good-news- 
cafe.com). Closed Tues. Experts’ Pick—Best American, 
Best Appetizers. L D, $$ 


Community Table - American Chef Joel Viehland 
offers a seasonal menu using only ingredients grown, 
raised or foraged within a 200-mile radius. ¢ 223 Litch- 
field Tpke., Washington, (860) 868-9354 (communityta- 
blect.com). Closed Tues.-Wed. D SB, $$, WA [** 8/11] 


The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


da Capo Brick-Oven Pizza + /talian Enjoy authen- 
tic New York-style pizza and generous single-portion 
or family-style entrées. Seasonal-inspired salads and 
delicious homemade desserts complete the menu. « 625 
Torrington Rd., Litchfield, (860) 482-6246 (dacapo- 
restaurant.com). Open daily. L D, $$, WA 


Dos Amigos + Mexican Traditional elements and 
ingredients are prepared to order in this cozy restau- 
rant. Offers seafood burritos, veggie quesadillas and 
“minichangas.” « 910 East Main St., Torrington, (860) 
482-7557 (godosamigos.com). Open daily. L D, $$, WA 
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The Falls Village Inn - American The menu at this 
completely reimagined inn ranges from burgers and 
lobster rolls to pork chops and crab cakes. « 33 Railroad 
St., Falls Village, (860) 824-0033 (thefallsvillageinn. 
com). D, $$, WA [** 10/12] 


G.W. Tavern - American A Colonial-style tavern with 
a cozy bar and live music on weekends. Serves seasonal 
all-natural foods, including steaks and fresh seafood. « 
20 Bee Brook Rd. (Rte. 47), Washington Depot, (860) 
868-6633 (gwtavern.com). Open daily. Experts’ Pick— 
Best Cocktails. L D LS SB, $$, WA 


The Hopkins Inn - Austrian A country inn with an 
Old World atmosphere known for wienerschnitzel, 
backhendl and fresh-caught trout. « 22 Hopkins Rd., 
Warren, (860) 868-7295. Closed Mon. Experts’ Pick— 
Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


Infinity Bistro» American Enjoy small plates, great en- 
trées and mouth-watering desserts in a music-themed 
dining room. « 20 Greenwoods Rd., Norfolk, (860) 542- 
5531 (infinityhall.com). Closed Tues. L D SB, $$, E, WA 
[ke 9/10] 


John’s Café - New American You'll find New Amer- 
ican cuisine with a subtle Mediterranean influence at 
this casual bistro. Serves great appetizers, grilled piz- 
zas and entrées like salmon with morels, ricotta gnoc- 
chi and house-made pastas. Wine Spectator Award of 
Excellence. « 693 Main St. S., Woodbury, (203) 263- 
0188 (johnscafe.com). Open daily. L (Mon.-Sat.) D, 
$$, WA 


La Cupola Ristorante & Inn - /falian Located in a 
renovated 1849 stone house, this restaurant provides 
fine cuisine with Italian flair. The menu features veal, 
seafood and pasta dishes. « 637 Bantam Rd. (Rte. 202 
W.), Litchfield, (860) 567-3326 (lacupola-ristorante. 
com). Closed Mon. L D, $$, WA 


Le Laurentis Brasserie - French Bistro Le Lauren- 
tis serves home-style bistro favorites like steak frites, 
blanquette de veau and duck a lorange. « 227 Main St., 
Lakeville, (860) 596-4231 (lelaurentis.com). Closed 
Tues. L (Sun., Mon., Thurs.-Sat.) D, $$ [«k*% 5/11] 


The Litchfield Saltwater Grille - Seafood An up- 
scale fish house serving local fish, oysters and steaks pre- 
pared on a mesquite grill in an open kitchen. Wine Spec- 
tator Award of Excellence. e 26 Commons Dr. (Rte. 202), 
Litchfield, (860) 567-4900 (litchfieldsaltwatergrille.org). 
Open daily. L (Tues.-Sun.) D LS SB, $$, E, WA 


Longwood Country Inn - New England A historic 
award-winning 1789 inn, located in the scenic Litchfield 
Hills. Fine dining options include lobster bisque, sea- 
food crépes and roast quail. « 1204 Main St. S., Wood- 
bury, (203) 266-0800 (longwoodcountryinn.com). 
Closed Mon. L (Tues.-Sat.) D (Tues.-Sat.) SB, $$, WA 


Marino’s Restaurant - /talian-American Family- 
owned and -operated since 1957, Marinos prides itself 
on personalized service and attention to detail. Choose 
from fresh seafood, veal, pasta, steaks and chops. « 12 
Pinewoods Rd., Torrington, (860) 482-6864 (marinos- 
rest.com). Closed Sun. L D (Tues.-Sat.), $$, WA 


Mayflower Inn + Continental The ever-changing 
menu features fresh, seasonal and local ingredients from 
Connecticut's coast and countryside. « 118 Woodbury 
Rd., Washington, (860) 868-9466 (mayflowerinn.com). 
Open daily. Experts’ Pick—Most Romantic, Best Hotel 
Dining. L D, $$$, E (Fri.-Sat.), WA 


Northern Galapagos - American Favorites include 
ginger-encrusted salmon and grilled New York sirloin. 
Also boasts a great vegetarian menu. « 281 Winsted Rd., 
Torrington, (860) 459-7259 (northerngalapagosrestau- 
rant.com). Closed Mon. B D, $$ 


Oliva - Mediterranean Wonderful flavors are found in 
the Moroccan eggplant, chicken-and-lamb kebobs, scal- 
lops in grape leaves and sweet potato gnocchi. « 18 East 
Shore Rd. (Rte. 45), New Preston, (860) 868-1787 (oliva- 
cafe.com). Closed Mon.-Tues. D, $$, WA 


The Painted Pony - American This cozy spot offers 
a variety of dishes, from prime rib and steak to pasta 
and pizza. Live entertainment every Thurs. « 74 Main St. 
(Rte. 61), Bethlehem, (203) 266-5771 (paintedponyres- 
taurant.com). Open daily. L (Mon.-Sat.) D, $, E, WA 


Pastorale - French/Mediterranean Bistro Housed 
in a 1760s Colonial, Pastorale uses local and organic 
ingredients in dishes like beet tarte tatin with Bucheron 
goat cheese, chicken paillard and moules mariniére. « 
223 Main St., Lakeville, (860) 435-1011 (pastoralebistro. 
com). Closed Mon. D SB, $$, WA 


Patty’s Restaurant - American A delightful breakfast 
experience—the menu is influenced by season and might 
include raisin French toast or apple, walnut and cran- 
berry pancakes. « 499 Bantam Rd., Litchfield, (860) 567- 
3335. Open daily. Experts’ Pick—Best Breakfast. B L $ 


The Restaurant at Winvian - French Chef Chris 
Eddy constantly changes the menu, using simple, 
crisp and seasonal ingredients accented with unusual 
and fresh findings. « 155 Alain White Rd., Morris, 
(860) 567-9600 (winvian.com). Closed Mon.-Tues. 
Experts’ Pick—Best Overall, Best Hotel Dining. L D, 
$$$, WA 


River Bistro - Mediterranean Located on the banks of 
the Housatonic River, River Bistro offers fine Mediter- 
ranean cuisine with a Spanish accent. The house special- 
ties include a variety of tapas and traditional paella. « 
300 Kent Rd., New Milford, (860) 355-4466 (riverbistro. 
net). Closed Mon.-Tues. L (Sun.) D, $$, WA 


Salsa Restaurant - Southwestern Salsa highlights 
Southwestern cuisine with house-made mild-to-hot 
New Mexican-style dishes, fajitas, quesadillas and 
house-made salsas. ¢ 31 Bank St., New Milford, (860) 
350-0701 (salsarestaurantct.com). Closed Mon. L D, 
$, WA 


Scarpelli’s » American Since 1936, Scarpelli’s has been 
offering classic comfort foods like chicken parmigiana, 
meat loaf, fried chicken and fish-and-chips. « 865 Mi- 
geon Ave., Torrington, (860) 482-7977 (scarpellisclas- 
siccatering.com). Open daily. B L D, $$, WA 


The Village Restaurant - American A historic pub 
and restaurant in the heart of Litchfield bustling with 
locals and tourists alike. Veal bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers 
top the menu. « 25 West St., Litchfield, (860) 567-8307 
(village-litchfield.com). Open daily. L D, $$ 


West Street Grill - New American An innovative res- 
taurant with a star-studded clientele and menu to match. 
Serves wild fish, handmade pasta and organic salads. 
Wine Spectator Award of Excellence. « 43 West St., Li- 
tchfield, (860) 567-3885 (weststreetgrill.com). Open 
daily. Experts’ Pick—Best Overall, Best American, Best 
Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’s pie, 
fish-and-chips and bangers and mash. « 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA [** 3/10] 





| Middlesex County 


Alforno « Northern Italian Known for a great selec- 
tion of house-made ravioli, including veal osso buco 
with fresh ricotta ravioli, butternut squash ravioli and 
wild boar ravioli, as well as tagliatelle bolognese and 
arugula chicken. « 1654 Boston Post Rd., Old Say- 
brook, (860) 399-4166 (alforno.net). Open daily. L D, 
$$, WA 


Amici Italian Grill + /talian Features a relaxed atmo- 
sphere, sophisticated decor and a menu including sea- 
food fra diavolo, filet mignon, tuna steak and chicken 
Milanese. « 280 Main St., Riverview Ctr., Middletown, 
(860) 346-0075 (amiciitaliangrill.com). Open daily. L 
(Mon.-Sat.) D, $$ 


Angelico’s Lake House - American Overlooking 
Lake Pocotopaug, Angelicos features great outside din- 
ing and a tiki hut. Try the spinach risotto, roast prime 
rib, stuffed salmon or lobster ravioli with sautéed 
shrimp. « 81 North Main St., East Hampton, (860) 267- 
1276 (angelicoslakehouse.com). Open daily. L D LS SB, 
$$, E, WA 


Aspen - New American The menu at this sophisti- 
cated spot includes small plates (house-made tagliatelle, 
grilled flatbreads) and large—duck breast, rabbit, lobster 
pappardelle, Stonington sea scallops and more. « 2 Main 
St., Old Saybrook, (860) 395-5888 (aspenct.com). Open 
daily. L (Tues.-Sun.) D, $$, WA 


Baci Grill - Modern Italian Try house specialties like 
grilled mango and chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant. « 134 Berlin Rd., 
Cromwell, (860) 613-2224 (bacigrill.com). Open daily. 
L DLS, $$, E, WA 


Brasserie Pip at The Copper Beech Inn - 
French An authentic French brasserie, the perfect 
place for cocktails and oysters, followed by classic steak 
frites, roasted organic chicken or seared scallops. « 46 
Main St., Ivoryton, (860) 767-0330 (copperbeechinn 


com). Open daily. Experts’ Pick—Most Romantic, Best A FRESH FOOD EXPERIENCE 


Desserts. D, $$ 


Café Routier Bistro & Lounge - New American 
Bistro At this large, open space, the regional and sea- 
sonal menu changes every six weeks, and might include 
camp-style trout, hanger steak and Kobe sliders. « 1353 
Post Rd., Westbrook, (860) 399-8700 (caferoutier.com). 
Open daily. D LS, $$, WA 


Chip’s Pub III - American Something for everyone 
here, from salads and sliders to fried seafood platters 
and steaks. « 24 West Main St., Clinton, (860) 669-DINE 
(chipspub3.com). Open daily. L D, $, WA 


Coyote Blue Tex Mex Café - Tex-Mex The extensive 
menu includes the spinach-and-feta quesadilla, Cattle- 
mans Steak and Southwestern stir-fry served over Mexi- 
can rice. ¢ 1960 Saybrook Rd., Middletown, (860) 345- 
2403 (coyoteblue.com). Closed Mon. D, $, WA 


Cuckoo’s Nest - Mexican Housed in a 200-year-old 
barn, Cuckoo Nest has been serving nachos, fajitas, 
Cajun shrimp and scallops for over 35 years. « 1712 Post 
Rd., Old Saybrook, (860) 399-9060 (cuckoosnest.biz). 
Open daily. L D SB, $$, E, WA 


Fiore Pizzeria & Restaurant - /talian An Italian fam- 
ily restaurant located on the shoreline. Serves pasta, 
veal, seafood, chicken and pizza at affordable prices. « 


210 Main St., Old Saybrook, (860) 388-2699 (fiorepizza. ON THE WATER IN OLD SAYBROOK 


com). Open daily. L D, $ 


Forbidden City Bistro - Chinese Try New York-style 
Asian fare, like Beijing duck or xian jiang lamb kebob. « 
335 Main St., Middletown, (860) 343-8288 (forbiddenc- 
itybistro.com). Open daily. L (Mon.-Sat.) D SB, $$, WA 


Fresh Salt Restaurant - American Dine by the sea 
on treats such as Saybrook Point cioppino and Block Is- 
land swordfish. ¢ Saybrook Point Inn & Spa, 2 Bridge St., :. . 
Old Saybrook, (860) 388-1111 (saybrook.com). Open $60.388.1111 Saybrook Point Inn freshsalt.net 
daily. Experts’ Pick—Best Brunch, Best Outdoor Din- x ; 
Co ane ewes ee ‘Iwo Bridge Street Old Saybrook CT 06475 

Gabrielle’s ¢ New American Bistro Gabrielle's is an : is 
upscale bistro serving grilled tenderloin of beef, pan- — For more information, see page 98 
seared scallops and pan-roasted fillet of salmon. Fea- 
tures a cozy bar with an elegant dining environment. 
e 78 Main St., Centerbook, (860) 767-2440 (gabrielles. 


net). Open daily. L (Mon.-Fri.) D SB, $$, WA M4, NY) OTH IN G Liteae oe Sides ae faps 


Gelston House - American Bistro This historic 


restaurant offers fine dining with unparalleled views i. - i! 
of the Goodspeed Opera House and the Connecticut » 
River. Serves steak, fresh seafood and pasta, a prix fixe | A C= 


selection for theatergoers and late-night menu. « 8 Main 
St., East Haddam, (860) 873-1411 (gelstonhouse.com). G 0 s = =) C Vv E i=} A 


Closed Mon. L (Tues.-Sun.) D LS SB, $$, E, WA 


The Griswold Inn - American The 1776 “Gris” exudes 
river-town charm, and features small plates, a selection 
of 50 wines by the glass and a lively taproom. Wine Spec- 
tator Award of Excellence. « 36 Main St., Essex, (860) 
767-1776 (griswoldinn.com). Open daily. Experts’ 





Pick—Best Prime Rib. L D SB, $$$, E, WA — ‘ RUTH'S (33s: 
Hanami - Japanese This sushi and hibachi steak house ye 4 i CHRIS. 
q ) _ | STEAK HOUSE 
also serves up noodle dishes, tempura and salmon : 7. - Fae a 
teriyaki. « 15 Long Hill Rd., Clinton, (860) 664-9268 “tal. — a Nowinctan | 2€0 eee 99097 Ae19 Pei ee 
(hanamiclinton.com). Open daily. L (Mon.-Sat.) D, $$, = | Al Newington | 860.666.2202 2513 Berlin Turnpike 
WA ; ; . 


Haveli India - /ndian Amidst traditional Indian de- 
cor, Haveli serves coconut soup, chicken tikka masala, 
diwani kebab, fish tandoori and the Haveli mixed grill. 
e 1300 South Main St., Middletown, (860) 347-7773 
(haveliindia.com). Open daily. L D, $, WA 


Hilltop BBQ . Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and jalapefio-encrusted catfish are just a few of 
the tasty down-home choices at Hilltop BBQ. « 12 Rae 
Palmer Rd., Moodus, (860) 873-1234 (hilltopbbqsteak- 
house.com). Open daily. Experts’ Pick—Best Barbecue. 
LD, $$, WA 


It’s Only Natural Restaurant ¢ Vegan An artsy spot 
decorated by the works of local artists, ION offers a 
gourmet vegan and vegetarian menu with sandwiches, 
sweet potato enchiladas and the Cali Melt. « 386 Main 





~, + 7 

Trattoria 
A little bit of romance in 
the heart of New Haven. 


Classic Italian dishes 
with modern interpretation 





St., Middletown, (860) 346-9210 (ionrestaurant.com). Eating deliciously and eating well * in a beautiful, Italian setting. 

Open daily. L D, $, WA is the best defense. > Do try the Meatballs and taste why 
Lenny & Joe’s Fish Tale » Seafood This Connecticut Gigareo ant cuiaiiable veceisren ence 1675 a they were voted best in the state! 

institution serves all manner of fresh seafood, from hot 

lobster rolls to baked stuffed shrimp to fried whole-belly 1000 Chapel Street * New Haven, CT 1006 CHAPEL STREET ¢ NEW HAVE N; CT 

clams. ¢ 86 Boston Post Rd., Westbrook, (860) 669-0767 (203) 562-3888 « clairescornercopia.com 203-772-1715 * BASTATRATTORIA.COM 


(ljfishtale.com). Open daily. L D, $$, WA 
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Liv’s Oyster Bar + Seafood Liv’s is a stylish, small 
neighborhood restaurant housed in an old movie the- 
ater. Stonington sea scallops, wild salmon, organic 
chicken and heirloom vegetables top the menu. « 166 
Main St., Old Saybrook, (860) 395-5577 (livsoysterbar. 
com). Closed Tues. D, $$, WA 


Luce - Tuscan/Modern American Serving Tuscan 
cuisine with a modern American flair, Luce is the place 
for steaks, seafood and game. « 98 Washington St., Mid- 
dletown, (860) 344-0222 (lucect.com). Open daily. L D 
LS, $$, WA 


Luigi’s + /talian Luigi’s provides home-style cooking, 
including fettuccine Alfredo, manicotti and cannel- 


loni. ¢ 1295 Boston Post Rd., Old Saybrook, (860) 388- 
9190 (luigis-restaurant.com). Closed Mon. L (Tues.- 
Sat.) D, $$, WA 


New Deal Steakplace - American Fireside chats are 
encouraged here at the home of broiled steaks, 10-ounce 
burgers and FDR’s New Deal memorabilia. « 704 Bos- 
ton Post Rd., Westbrook, (860) 399-0015. Open daily. L 
(Mon.-Sat.) D, $$, WA 


Oliver’s Restaurant & Taverne - American Dine on 
New York strip, prime rib and fresh fish in this rustic 
Connecticut barn. « 124 Westbrook Rd. (Rte. 153), Es- 
sex, (860) 767-2633 (oliverstavern.com). Open daily. L 
DLS, $, E, WA 


Pat’s Kountry Kitchen - American Everything is 
freshly prepared here, from chicken pot pie to the fa- 
mous clam hash. « 70 Mill Rock Rd., Old Saybrook, 
(860) 388-4784 (patskountrykitchen.com). Closed Wed. 
BL, $, WA 


Penny Lane Pub - English Pub This two-story pub 
and restaurant offers a friendly neighborhood atmo- 
sphere and casual fare such as burgers, shepherd's pie, 
nachos, fish-and-chips, steaks and salads. « 150 Main 
St., Old Saybrook, (860) 388-9646 (pennylanepub.net). 
Open daily. L D, $$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 


Meatball Mania 


BY ELIZABETH KEYSER 


WHO KNEW THIS HOMEY FAVORITE COULD BE SO VERSATILE? 


Move over, spaghetti, meatballs are starring on a plate of their 
own. These homey favorites can be found in almost every cuisine, 
and lately they’ve settled into a diverse range of menus across the 
State. Adaptable to any food fad, they've become a trend of their 
own. There’s even a whole new restaurant devoted to them. 

The Meatball House opened in New Haven in August. “It’s the ul- 
timate comfort food,” says owner Bob Potter, who was inspired by 
New York City’s Meatball Shop. “! thought it was fun.” The Meatball 
House serves four meatballs and sauces. The beef and the chicken 
are mild, while the pork gets some heat and added flavor from cherry 
peppers. The vegetarian “meatball” has a long list of healthy ingredi- 
ents, including beans, walnuts and vegetables. Ricotta keeps all the 
meatballs, which are roasted, light and moist. The sauces—tomato, 
pesto, creamy Parmesan and mushroom, complement all. Daily 
Specials are variations on the theme, maybe a spicy Buffalo chicken 
meatball, or a feta, olive and mint-flavored Mediterranean or even a 
Greek-inspired chicken spanikopita meatball. 

At Bar Siigo, a new gastropub in Nor- 
walk, executive chef Pasquale Pas- 
carella wasn’t content to make only his 
“mommy's meatballs” (all-beef, served 
with tomato sauce sprinkled with grana 
padano). He makes five others, each with 
a special topping. Ordered by the plate, 
or aS a meatball tasting platter, it’s great 
fun for foodies who like to talk about what 
they’re eating. The debate about whether 
meatballs should be made with the clas- 
Sic combo of beef, pork and veal, or just 
one of those meats, can be put to the test 
when comparing the SUgo meatball with 
the Crispy Veal meatball (extra points for 
its panko coating and the Calabrian chile 
aioli). Most unusual is the Veal Sweet- 
bread, flavored with bacon and served 
with pearl-onion agrodolce for a sweet- 
sour counterpoint. The most flavorful is 
the “Local” meatball, made from grass- 
fed beef from Ox Hollow farm in Roxbury, served with red onion jam. 

Meatballs have been on the menu at Roseland Apizza in Derby 
for 70 years, and they’ve never been more popular. “People come 
in and order the pizza with meatballs, and then they’ll order a side 
of meatballs in sauce, too,” says owner John Lucarelli. The beloved 
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meatball grinder is made on fresh house-baked rolls: four hefty 
meatballs in sauce, topped with mozzarella and baked until the 
cheese melts and the bread is toasted. 

At The Tavern at Millwright’s in Simsbury, chef Tyler Anderson is 
making meatballs for the first time. His lamb meatballs served with 
white polenta and fennel-and-mint slaw involve “a lot of technique,” 
he says. “People come here looking for a different dining experi- 
ence.” A slow-cooked sofrito of fennel, chiles and tomato flavors 
the meat (70 percent lamb, 30 percent pork, from trimmings from 
whole animals he butchers in-house) that has marinated overnight. 
“They're very popular,” Anderson says. 

In New London, meatballs are nestled in an Asian spoon at Dev’s 
on Bank Street. Crispy pork meatballs have been a favorite on the 
menu since this “Mediterrasian” tapas restaurant opened five years 
ago. Chef Rachel Devendittis seasons them with scallions, garlic, 
oyster sauce, fish sauce and cilantro, wraps a strand of linguine 
around them and deep-tries. 


At Norwalk’s Bar Siigo, the Ox Hollow beef 
meatballs are topped with melted Gouda, red- 
onion jam and truffle oil. 


And let's not forget the Swedish meatball. New Haven’s IKEA 
serves a foodie guilty pleasure. Sure, they’re mass-produced, but the 
plate of 15 mini meatballs (made from beef, pork and potato) with 
mashed potatoes, gravy and lingonberry sauce costs $3.99. Talk 
about comfort food. 


savor fare like filet mignon and applewood-smoked At- 
lantic salmon. e¢ 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


Restaurant L&E/French 75 Bar - French Upstairs 
you ll find formal, elegant dining and a seasonal menu 
while downstairs offers a more traditional bistro experi- 
ence. e 59 Main St., Chester, (860) 526-5301 (restaurant- 
lande.com). Open daily. D LS, $$$, WA [k** 9/10] 


Six Main - Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using the freshest plant-based 
ingredients, featuring produce from the restaurant's 
own farm in Old Lyme. « 6 Main St., Chester, (860) 322- 
4212 (sixmain.com). Open daily. D SB, $$ 


Westbrook Lobster - Seafood Offers the freshest fish 
possible in dishes ranging from baked stuffed lobster 
and teriyaki-grilled salmon to broiled fresh sea scal- 
lops and seafood paella. « 346 Boston Post Rd., Clinton, 
(860) 664-9464 (westbrooklobster.com). Open daily. L 
D, $$, WA 


|New Haven County| 


116 Crown - American Tapas/Small Plates Dine 
on oysters, sliders, pizzettes and charcuterie and cheese 
in the loungelike atmosphere. « 116 Crown St., New 
Haven, (203) 777-3116 (116crown.com). Open daily. 
Experts’ Pick—Best Cocktails. D LS, $$, E, WA 


121 Restaurant @ OXC - American Watch the 
planes take off and land at 121, located at the Water- 
bury-Oxford Airport. The menu runs from great pizzas 
and burgers to an eclectic mix of American favorites. « 
7 Juliano Dr., Oxford, (203) 262-0121 (12latoxc.com). 
Closed Mon. L D, $$, E, WA 


Bar Bouchée - French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tile floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon. « 8 Scot- 
land Rd., Madison, (203) 318-8004. Open daily. D, $$ 
[www He 2/11] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean A hip restaurant serving Spanish and Medi- 
terranean cuisine—including tapas, hot and cold. Wine 
Spectator Award of Excellence. « 155 Temple St., New 
Haven, (203) 848-3000 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bin 100 . Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. e 100 Lansdale Ave., Milford, (203) 882-1400 
(bin100restaurant.com). Open daily. D SB, $$, E, WA 
[kx 9/11] 


Carmen Anthony Steakhouse - Steak & Sea- 
food The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
Award of Excellence. » 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


The Cask Republic - Gastropub Beer is the star here, 
with 125 bottled and 53 draft beers on offer. Pair it with 
dishes like sweet-potato clam chowder, oyster sliders 
and pan-seared sea scallops. « 179 Crown St., New Ha- 
ven, (475) 238-8335 (thecaskrepublic.com). Closed Sun. 
Experts’ Pick—Best Pub. L D, $$, WA [**% 10/11] 


Claire’s Corner Copia - Vegetarian A café-style spot 
offering globetrotting vegetarian dishes like organic- 
mushroom crépes, Bengal curry, Irish breakfast and 
Lithuanian coffee cake. « 1000 Chapel St., New Haven, 
(203) 562-3888 (clairescornercopia.com). Open daily. 
Experts’ Pick—Best Vegetarian/Vegan. B L D SB, $, WA 


Consiglio’s Restaurant - Classic Italian Family- 
owned and -operated for over 70 years, Consiglios is 
known for classic homestyle Italian favorites like home- 
made cavatelli and braciole, eggplant rollatini and la- 
sagna. « 165 Wooster St., New Haven, (203) 865-4489 
(consiglios.com). Open daily. L (Tues.-Fri., Sun.) D, $$ 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandgrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $ 


Goodfellas - /talian Serves Italian cuisine cooked to 
perfection with an emphasis on farm-fresh ingredients 
in a new, lively setting. « 702 State St., New Haven, (203) 
785-8722 (goodfellasrestaurant.com). Open daily. L 
(Mon.-Fri.) D, $$, WA 


(lorche i) on. AL terra cotta urn used for stormig olive ott, 


806 State Street | 203-777-6670 | www.lorcio.com 


JOSEPH, FORMERLY OF PETER LUGER’S 
STEAKHOUSE, HOSTING A FIRST-RATE 
STEAKHOUSE IN CONNECTICUT 


As youd expect from a place whose namesake 
is a Peter Luger alumni, this “old-school” 
“gem” “brings home the bacon” - and “hu- 
mongous” hunks of “prime beef” “cooked to 
perfection” - to Downtown Bridgeport... most 


surveyors insist it’s “all that youd expect” from 
a “top-quality” steakhouse. 


-ZAGAT SURVEY 2005-2012 


CONNECTICUT MAGAZINE- 
READERS’ CHOICE RESTAURANT 2012 


360 Fairfield Ave. | Bridgeport, CT 
www.josephssteakhouse.com 
(203) 337-9944 
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i Va. ———< 
“Perfection on a Plate” 


Extraordinary food. Impeccable service. Rave reviews. 


, Reservations Welcome 


PARK 
CENTRAL 


TAVERN 





EXPERTS’ PICKS 


CONNECTICUT MAGAZINE 2¢ 


2012 BEST PUB } 2011, ‘10, ‘09, 
GRUB & BEST [eget ‘08 BEST 
Great Food & Good F un RESTAURANT [enMeR EVP 
make Happy Memories! ; 


FULL BAR - EAT IN/TAKE OUT 
CATERING AVAILABLE 


12 Ray Palmer Road 
Moodus, CT 











willibrew.com 


860-873-1234 967 Main Street 
Willimantic, CT 


—_ hilltopbbqsteakhouse.com nT 860.423.6777 
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G-Zen + Vegan An attractive, comfortable setting where 
chefs Mark and Ami Beach Shadle serve scrupulously 
correct vegetarian concoctions in an amazing array of 
configurations. « 2 E. Main St., Branford, (203) 208-0443 
(g-zen.com). Closed Sun.-Mon. Experts’ Pick—Best 
Vegetarian/Vegan. D $$ 


Heirloom + Modern Continental Chef Carey Sa- 
vona serves herbed gnocchi with rapini and tomatoes, 
and crab cakes with fennel and vermouth butter. « The 
Study at Yale, 1157 Chapel St., New Haven, (203) 503- 
3919 (studyhotels.com). Open daily. Experts’ Pick—Best 
Brunch, Best Hotel Dining. B L (Mon.-Sat.) D SB, $$, WA 


Ibiza Restaurant * Contemporary Spanish This 
nationally acclaimed restaurant serves innovative fare 
such as grilled baby squid, roasted duck and home-salt- 
ed codfish. « 39 High St., New Haven, (203) 865-1933 
(ibizanewhaven.com). Closed Sun. Experts’ Pick—Best 
Mexican/Latin, Best Desserts, Best Service. L (Fri. only) 


D, $$$ 


Ibiza Tapas » Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
meatballs are among the offerings. « 1832 Dixwell Ave., 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
Open daily. L D, $, WA [K*x*% 5/10] 


Istanbul Café + Turkish A little gem of a Turkish res- 
taurant featuring authentic Turkish cuisine—the appe- 
tizers sparkle and the hunkar begendi (Sultan’s delight) 
is a delicious cornucopia of meat and vegetables. « 245 
Crown St., New Haven, (istanbulcafect.com). Open 
daily. L D, $$, WA [K*% 1/13] 


J. Christian’s « New American A smart, lively restaurant 
and lounge in a renovated 1920s bank that takes no short- 
cuts in preparing New American cuisine with a Southern 
accent. « 9 North Main St., Wallingford, (203) 265-6393 
(jchristians.com). Closed Mon. L D, $$ [K*™% 2/11] 


Kudeta + Asian Fusion A chic spot with a 35-seat su- 
shi bar featuring dishes from China, Japan, Malaysia, 
Indonesia and Thailand. « 27 Temple St., New Haven, 
(203) 562-8844 (kudetanewhaven.com). Open daily. L 
D, $$, WA 


La Luna Ristorante - Classic Italian This elegant 
spot offers authentic Tuscan cuisine—panecotto, lingui- 
ni vongole and pork loin stuffed with prosciutto, spin- 
ach and cheese. « 168 North Main St., Branford, (203) 
483-9995 (lalunact.com). Open daily. L (Mon.-Sat.) D 
SB, $$, E, WA 


La Tavola Ristorante - Classic Italian Enjoy a twist 
on classic Italian cuisine with prosciutto-wrapped figs, 
pumpkin ravioli and pepper-encrusted Ahi tuna. « 
702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. L D, $$, WA 


Lenny & Joe’s Fish Tale - Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. ¢ 501 Long Wharf Dr., New Haven, (203) 691- 
6619 (ljfishtale.com). Open daily. L D, $$, WA 


L’Orcio ¢ Contemporary Italian This upscale restau- 
rant features outdoor dining and a menu of house-made 
pastas, grilled whole fish and steaks. « 806 State St., New 
Haven, (203) 777-6670 (lorcio.com). Closed Mon. Ex- 
perts’ Pick—Best Italian, Best Outdoor Dining. L (Fri.) 
D, $$ 


Miso ¢ Japanese A stylish spot with a beautiful am- 
bience that serves sushi, tuna carpaccio, rib-eye steak, 
teriayki dishes and the Chef’s Tasting. « 15 Orange St., 
New Haven, (203) 848-6472 (misorestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L 
(Mon.-Sat.) D, $$, E, WA 


Miya’s » Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). e 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Nataz - New American Family-owned Nataz offers 
four-course gourmet meals for $25, featuring a variety of 
changing options, including Italian favorites. ¢ 2025 Fox- 
on Rd., North Branford, (203) 315-0180 (natazrest.com). 
Closed Mon.-Tues. Experts’ Pick—Best Value. D, $$ 


Oaxaca Kitchen - Mexican Exciting, inspired Mexi- 
can fare shaped by the hands of renowned Chef Prasad 
Chirnomula. « 228 College St., New Haven, (203) 859- 
5774 (oaxacakitchen.com). Closed Mon. Experts’ Pick— 
Best Mexican/Latin. L (Tues.-Fri., Sun.) D, $$, WA 


Offering cuisine from 
North Africa through the 
Mediterranean 


caf Summer street, Stamford 


203.324.3391 ° thefezl.com 
“Rockin Moroccan’ on Facebook 


Your son will 
succeed. 


S& St. Thomas 
$tlore School 


@ All Boys Boarding School for 
young men who have not 
yet realized their full potential 


@ 100% College Placement 
@ 1:1 Tutorial Program 


@ 5 week Summer Academic Program 


@ Located on scenic Gardner Lake 
in southeastern Connecticut 


860.823.3361 


admissions@stmct.org 
stmct.org 


For more information, see page 98 





Park Central Tavern - American The dynamic weekly 
menu showcases signature entrées and classic favorites, 
each reflecting the freshest ingredients in New England, 
as well as an ala carte menu. « 1640 Whitney Ave., Ham- 
den, (203) 287-8887 (parkcentraltavern.com). Open 
daily. L D, $, WA 


Ristorante Luce - Classic Italian Enjoy the double- 
cut veal chops, panecotto, risotto pescatore and daily 
fish specials. Extensive wine list. e 2987 Whitney Ave., 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri.) D, $$ 


Sage American Grill & Oyster Bar - Ameri- 
can Take in spectacular waterfront views at historic 
City Point while enjoying fresh seafood, oysters and 
certified Angus prime rib and steaks. Live jazz four 
nights a week. « 100 South Water St., New Haven, 
(203) 787-3466 (sageamerican.com). Open daily. D 
SB, $$, E, WA 


Sake Fusion Restaurant - Asian Fusion Indian pan- 
cakes with curry sauce, Thai red snapper, Vietnamese- 
style grilled pork and Malaysian-style sautéed eggplant 
are just a few of the Asian-fusion dishes on the menu 
at this exotic spot. e 730 Main St. S., Southbury, (203) 
264-2888 (sakefusionsouthbury.com). Open daily. L 
(Mon.-Sat.) D, $, WA 


Sans Souci + American A casual mainstay in the area 
that prides itself on offering fresh pasta, steak, chicken, 
veal, seafood and other staples. « 2003 N. Broad St., 
Meriden, (203) 639-1777 (sanssoucirestaurant.com). 
Closed Mon. Experts’ Pick—Best Value. L (Tues.-Fri.) 
D $$ 


Savvy Tea Gourmet - Bistro A trendy bistro offering 
tasty breads, sandwiches, salads, soups, paninis and des- 
serts—and 250 types of tea. e 28 Durham Rd., Madison, 
(203) 318-8666 (savvyteagourmet.com). Open daily. B 
LD SB, $, WA 


Senor Pancho’s - Mexican A festive spot serving up 
terrific fresh salsa and margaritas to go with mole po- 
blano, steak ranchero and fajitas. e 280 Cheshire Rd., 
Prospect, (203) 758-7788; 385 Main St. S., Southbury, 
(203) 262-6988 (senorpanchos.com). Open daily. L D 
SB, $, E, WA 


Su Casa - Mexican The fireplaces, soft lighting and 
Aztec art enhance the fajitas, Mexican egg rolls and 
pulled-pork quesadillas. » 400 East Main St., Branford, 
(203) 481-5001. Open daily. L (Mon.-Sat.) D, $$, E, WA 


Swagat- /ndian Dont let the size of this storefront gem 
fool you—it serves some of the best of traditional and 
contemporary South Indian cuisine anywhere. « 215 
Boston Post Rd., West Haven, (203) 931-0108 (swagatct. 
com). Closed Sun. Experts’ Pick—Best Indian. L (Sat.) 
D, $$ 


Tacuba - Mexican A taco bar that also serves up 
Mexican treats, including mushroom quesadillas, 
shrimp queso fundido and tostada de tinga. « 1205 
Main St., Branford, (203) 208-0736 (tacubataco.com). 
Closed Sun.-Mon. Experts’ Pick—Best Mexican/Latin. 
D, $$ 


Temple Grill - American Create your own amazing 
salad or choose from a menu with sandwiches, grilled 
meatloaf, seafood pie and Yankee pot roast. Great 
wine and beer lists. « 152 Temple St., New Haven, 
(203) 773-1111 (templegrill.com). Open daily. L D, 
$$, E, WA 


Thali Regional Cuisine of India /ndian Chic, exotic 
and fun. Thali dinners include Konkan crab, lamb chops 
and Andhra chicken curry. « 4 Orange St., New Haven, 
(203) 777-1177 (thali.com). Open daily. Experts’ Pick— 
Best Indian. L D SB, $$, WA 


Turkish Kebab House - Middle Eastern Authen- 
tic Middle Eastern fare, from adana and shish kebabs 
to lamb chops and chicken sautee. ¢ 1157 Campbell 
Ave., West Haven, (203) 933-0002 (turkishkebap- 
house.com). Open daily. Experts’ Pick—Best Value. 
LD $$, WA 


The Union League Café - French Reminiscent of a 
Paris brasserie, with a menu of contemporary French 
cuisine inspired by the seasons along the Connecticut 
coast. Wine Spectator Award of Excellence. « 1032 Cha- 
pel St., New Haven, (203) 562-4299 (unionleaguecafe. 
com). Closed Sun. Experts’ Pick—Best Overall, Best 
French, Most Romantic, Best Desserts, Best Service. L 
(Mon.-Fri.) D, $$$, WA 


The Watch Factory Restaurant - Austrian Dine 
on authentic Austrian food—wiener schnitzel, potato 
pancake, sacherschnitte and apfel strudel. « 122 Elm 
St., Cheshire, (203) 271-1717 (thewatchfactory.com). 
Closed Sun.-Mon. D, $$, WA [**% 3/11] 


Mexican Restaurant 


Celebrating 
25 years! 


A favorite place - 
to experience the 
taste and feel 
of old Mexico. 


SOUTHBURY 
385 Main St. South ¢ 203-262-6988 


PROSPECT 
280 Cheshire Road © 203-758-7788 


senorpanchos.com 





Housemade Pastas 
Fresh Seafood 
Certified Angus Beef 
Exquisite Wine List 
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CONTEMPORARY ITALIAN BISTRO 


203.426.0805 
97 S Main St., Newtown, CT 


www.salepeperesta urant.com 
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Waterhouse Oyster Bar & Bistro - Seafood Chef 
Arturo Franco-Camachos latest eatery offers sparkling 
seafood in a_kick-off-your-shoes-and-party-on-the- 
beach atmosphere. « 1209 Main St., Branford (860) 
208-0423 (waterhouseoysterbar.com). « Closed Sun.- 
Mon. Experts’ Pick—Best New, Best Seafood. D, $$, WA 
[www Hw 12/12] 


The Wharf - New American This new spot at the 
long-awaited Madison Beach Hotel serves steak tartare, 
cioppino and grilled Berkshire pork chop with roasted 
fennel,. e 94 West Wharf Rd., Madison, (203) 350-0014 
(madsonbeachhotel.com). Open daily. B, L (Mon.-Sat.), 
D. $$$, WA [** 9/12] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. ¢ 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 


Zinc « New American Across from the historic New 
Haven green, Zinc offers an innovative farm-to-table 
menu that celebrates the surrounding community. Sus- 
tainable food has been the focus of Zinc since opening 
its doors in 1999. Wine Spectator Award of Excellence. e 
964 Chapel St., New Haven, (203) 624-0507 (zincfood. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Tues.-Fri.) D, $$ 


| New London County| 


Al Dente - /talian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni 
de manzo, followed up with cannoli or tiramisu. « 
Foxwoods Resort Casino, Mashantucket, (800) FOX- 
WOODS (foxwoods.com). Open daily. D, $$$, E, WA 


Alta Strada - /talian This 225-seat restaurant offers a 
menu filled with favorites like chittara with spicy lobster 
and fresh peas and grilled lamb chops with asparagus, 
potato and pickled onion salad. e MGM Grand at Fox- 
woods, 240 MGM Grand Dr., Mashantucket, (860) 312- 
2582 (altastradarestaurant.com). Open daily. L D, $$$ 


Azu - American Features a great bar and dishes such as 
grilled pizza salad, baked macaroni and cheese with lob- 
ster and linguine with red clam sauce. e 32 West Main 
St., Mystic, (860) 536-6336. Open daily. B L D LS, $$ 


Ballo Italian Restaurant & Social Club + /talian A 
sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, arancini and gnocchi, striped 
bass and veal porterhouse. « Mohegan Sun, Uncasville, 
(860) 862-1100 (balloitalian.com). L D, $$, WA [k* 
11/12] 


Bar Americain - American A brasserie celebrating the 
bold flavors Bobby Flay is known for, from shrimp-to- 
matillo, crab-coconut and lobster-avocado cocktails to 
buttermilk-fried chicken with black-pepper biscuits and 
honey sauce ¢ Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ 


Bobby’s Burger Palace +» American An array of 
burgers inspired by chef Bobby Flay’s extensive travels. 
Each is a tribute to a different American regional flavor 
and tradition. « Mohegan Sun, Uncasville, (888) 226- 
7711 (bobbysburgerpalace.com). Open daily. L D, $$ 


Chaplin’s « Seafood Specializes in locally caught sea- 
food and regional American bistro favorites. Standouts 
include halibut sautéed with almonds, tuna with fresh 
mango and roasted red-pepper sauce and swordfish gar- 
nished with salsa. ¢ 165 Bank St., New London, (860) 
443-0684. Open daily. D, $$, WA [** 6/10] 


Chester’s Barbecue - Barbecue BBQ is done right at 
Chester's—try Chester's Sampler, a bite of every smoked 
meat on offer, plus three sides and corn bread. « 943 
Poquonnock Rd., Groton, (860) 449-6868 (chestersbbq. 
com). Open daily. L D, $$, WA 


The Chestnut Grille - American The winning sea- 
sonal menu here includes treats such as pan-roasted 
duck breast with black forbidden rice and seared diver 
scallops. « The Bee and Thistle Inn, 100 Lyme St., Old 
Lyme, (860) 434-1667 (beeandthistleinn.com). Closed 
Sun.-Mon. D, $$$, E 


Craftsteak - American Tom Colicchio’s stunning high 
temple of beef. « MGM Grand at Foxwoods, Mashan- 
tucket, (860) 312-7272 (mgmatfoxwoods.com). Open 
daily. Experts’ Pick—Best Steak. D, $$$ 
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David Burke Prime +» American An updated steak- 
house menu with dry-aged meats hand-picked from 
Creekstone Farms in Kentucky, as well as terrific pork, 
chicken and seafood specialties. « Foxwoods Resort Ca- 
sino, Mashantucket, (860) 312-8753 (davidburkeprime. 
com). Open daily. Experts’ Pick—Best Prime Rib, Best 
Desserts. L D SB, $$$ [*%%&* 11/11] 


Flood Tide Restaurant - Continental Enjoy sweep- 
ing water views while lingering over lobster crépes and 
glazed wild salmon fillet. « The Inn at Mystic, rtes. 1 & 
27, Mystic, (860) 536-8140 (innatmystic.com). Open 
daily. B D SB, $$$, E, WA 


Flanders Fish Market & Restaurant - Sea- 
food Flanders excels at lobster bisque, fish-and-chips 
and broiled seafood. Known for its bountiful Sun. buf- 
fet, fresh seafood market and New England clambakes. 
e 22 Chesterfield Rd., East Lyme, (860) 739-8866 (flan- 
dersfish.com). Open daily. L D SB, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous clam pizza is the standout, many other 
varieties are also worth the wait. e Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


Johnny’s Peking Tokyo - Asian Fusion The finest in 
Asian-fusion cuisine, including ginger duck, shrimp 
and pork Hunan-style, sushi and sashimi. Dine in or 
order online for pick-up. « 12 Coogan Blvd., Mystic, 
(860) 572-9991 (johnnysushibar.com). Open daily. L D, 
$$, WA 


Kensington’s at The Spa at Norwich Inn - Ameri- 
can A first-class restaurant serving gourmet food with 
an emphasis on natural meats, fresh, locally sourced 
produce and healthy preparations. « 607 West Thames 
St., Norwich, (860) 425-3630 (thespaatnorwichinn. 
com). Open daily. B L D SB, $$$, E, WA 


Kitchen Little - American Enjoy a panoramic view of 
the Mystic River while dining on eggs Benedict, omelets 
and other savory egg dishes at this breakfast destination. 
e 36 Quarry Rd., Mystic (kitchenlittle.org). Open daily. 
Experts’ Pick—Best Breakfast. B L (Mon.-Fri.) SB, $ 


Latitude 41° Restaurant - New American New 
American cuisine with high-quality ingredients. Dine 
in the main dining room, tavern or overlooking the 
Mystic River. « 105 Greenmanville Ave., Mystic Seaport, 
Mystic, (860) 572-5303 (mysticseaport.org). Open daily. 
LD $$ [& 12/10] 


Michael Jordan’s Steak House - American USDA 
prime steaks, chops and fresh seafood paired with an 
extensive wine list. e Mohegan Sun, Uncasville, (860) 
862-8600 (michaeljordansteakhouse.com). Open daily. 
D, $$$ 


Mirch Masala Cuisine of India - Indian Offers up- 
scale authentic Indian food including chicken tikka ma- 
sala, chicken malai kebab, peshwar nan and garlic nan. 
e 156 Kings Hwy., Groton, (860) 445-8043 (mirchmasa- 
laus.com). Closed Mon. L D SB, $$, WA 


Nu Nu’s Bistro + /fa/ian Antipasto or Mount Etna 
High mussels make great starters here, then try the all- 
natural prime hanger steak or Sicilian veal cutlet. Fin- 
ish with dessert and a cappuccino. ¢ 45 Hayward Ave., 
Colchester, (860) 537-6299 (nunusbistro.com). Closed 
Mon. L D, $$, WA 


Octagon - American The menu at this upscale yet 
relaxed steak house includes the signature 24-ounce 
bone-in rib-eye, 14-ounce Kobe sirloin and steamed 
wild striped bass. Wine Spectator Award of Excellence. 
e Mystic Marriott Hotel, 625 North Rd., Groton, (860) 
326-0360 (octagonsteakhouse.com). Open daily. D, $$$, 
R 


Old Lyme Inn - American On the menu at this expert- 
ly restored inn are Scottish salmon with wasabi butter, 
lamb chops wit tandoor spices and exquisite desserts. 
e 85 Lyme St., Old Lyme, (860) 434-2600 (oldlymeinn. 
com). Open daily. L D, $$$, WA [**&* 10/12] 


Oyster Club + American This popular newbie show- 
cases food that travels the shortest distance from farm 
and sea to table, with seasonality and location determin- 
ing the day's dishes. « 13 Water St., Mystic, (860) 415- 
9266 (oysterclubct.com). Closed Tues. Experts’ Pick— 
Best Seafood. L (Sat.) D SB, $$, WA [**% 6/12] 


Paragon « American This 24th floor aerie is Foxwoods’ 
showpiece, with a menu that highlights organic produce 
and meats and a comprehensive wine list. e Foxwoods 
Resort Casino, Mashantucket, (800) 312-3000 (fox- 
woods.com). Closed Mon.-Tues. D, $$$, WA 


Paul’s Pasta « /talian Overlooking the Thames River, 
the menu at Paul's features traditional dishes like 
lobster ravioli Alfredo, linguine primavera and pasta 
pesto. ¢ 223 Thames St., Groton, (860) 445-5276 (paul- 
spastashop.com). Closed Mon. L D, $ 


The Recovery Room Restaurant - American This is 
the place for designer pizzas, as well as chopped salads 
and pasta dishes. Full bar. e 445 Ocean Ave., New Lon- 
don, (860) 443-2619 (therecoveryroomnl.com). Open 
daily. Experts’ Pick—Best Value. L D, $$, WA 


S&P Oyster Co. - Seafood Serving traditional New 
England seafood with a South American flair. Enjoy 
oysters on the half shell, PEI mussels, fresh cuts of fish 
and Creekstone Farm steaks grilled over hard woods. « 
1 Holmes St., Mystic, (860) 536-2674 (sp-oyster.com). 
Open daily. L D, $$, WA 


Shrine + Asian Fusion Shrine offers an array of allur- 
ing dishes with Vietnamese, Thai and Japanese influenc- 
es. After the meal, adjoin to The Scorpion Bar, one of the 
state's hottest night spots e MGM Grand at Foxwoods, 
Mashantucket, (860) 312-8888 (shrinemgmfoxwoods. 
com). Open daily. Experts’ Pick—Best Asian, Best 
Cocktails (Scorpion Bar). L D, $$ 


SolToro Tequila Grill - Mexican The menu blends tra- 
ditional flavors and a contemporary approach to Mexi- 
can food with taco platters for two, shrimp ceviche and 
tableside guacamole. « Mohegan Sun, Uncasville, (860) 
862-4800 (soltororestaurant.com). Open daily. L (Sat.- 
Sun.) D LS (Fri.-Sat.), $$, WA 


Ten Clams - Seafood Nothing on the menu here—in- 
cluding burgers, seafood and chowder—costs more than 
“ten clams” ($10). ¢ 27 Coogan Blvd., Mystic, (860) 536- 
1019 (tenclamsct.com). Open daily. Experts’ Pick—Best 
for Families. L D $, WA 


lTolland County| 


Altnaveigh Inn & Restaurant - American This 1734 
farmhouse serves filet mignon with port-wine reduction 
demiglace and pan-seared tuna with onion marmalade. 
e 957 Storrs Rd., Storrs, (860) 429-4490 (altnaveighinn. 
com). Closed Sun.-Mon. L (Tues.-Fri.) D, $$$, WA 


Angellino’s Restaurant - /talian There's plenty to 
like at Angellino’s, including penne Augustino with 
artichoke hearts, sun-dried tomatoes and garlic. « 135 
Storrs Rd., Mansfield, (860) 450-7071; 346 Kelly Rd., 
Vernon, (860) 644-7702 (angellinos.com). Open daily. 
LD, $$, WA 


Asian Bistro - Asian Fusion A hibachi steak house/ 
bar offering great Asian-fusion dishes along with sushi 
and sashimi. e 95 Storrs Rd., Mansfield, (860) 456-8316 
(asianbistromansfield.com). Open daily. L D, $$, WA 


Bidwell Tavern - American The comfortable setting 
of this 1822 Coventry Village tavern—once the town 
hall—complements the prime rib, chicken wings and 24 
beers on tap. « 1260 Main St. (Rte. 31), Coventry, (860) 
742-6978. Open daily. L D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn - Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style cuisine. The menu features regional dishes 
and lighter fare. Great wine selection. ¢ 855 Bolton Rd., 
Storrs, (860) 427-7888 (nathanhaleinn.com). Open 
daily. B L D, $$ 


Casey’s Café - American Wednesday is pasta night, 
Thursday is build-your-own Mexican specialties and 
Sunday is barbecue all day long. « 127 West Rd., Elling- 
ton, (860) 870-8784 (caseyscafe.com). Open daily. L D, $ 


Chuck’s Steak House & Margarita Grill - Ameri- 
can/Mexican A charming rustic spot featuring steak- 
house and Mexican fare. Lobster tails and chimichangas 
top the menu. « 1498 Stafford Rd., Mansfield, (860) 429- 
1900 (chucksstorrs.com). Open daily. L (Sun.) D, $, WA 


Georgina’s Italian Restaurant - Classic Italian 
Warm and inviting—try the calamari appetizer, chicken 
Athena, lasagna and chicken parmigiano. ¢ 275 Boston 
Tpke., Bolton, (860) 647-0345 (georginasrestaurant. 
com). Closed Mon. L D, $$, WA 

Lepri’s Grill - Steak and Seafood A 1750s farm- 
house is the setting for unusual dishes such as butter 
poached lobster with tequila guacamole and filet mi- 
gnon lollipops. 167 Tolland Stage Rd., Tolland, 860/875- 
4444, Wed.-Sun. D, Sun. L, $$$ [k&*&* 8/12] 
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PICTURED ON THE 
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Employment lawyer Kathryn Emmett has 
a habit of looking out for the underdog. 
The Emmett & Glander partner took 

on Yale University’s private club Mory’s 
when it didn’t admit women, and fought 
for a former prisoner in a suit against 
the federal prison system for invasive 
pat-downs of female inmates by male 
guards. “What | value most about 

being a lawyer is being able to use the 
Skills and abilities | have to help people 
achieve things they need in the system,” 
Emmett says. She is one of the many 
exceptional lawyers listed in this Super 
Lawyers special advertising section. 


PHOTO BY BRYCE VICKMARK 


READ MORE ABOUT THIS 
ATTORNEY AND OTHERS AT: 


superlawyers.com/connecticut/ 
articles.html 


af 
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sl-research@thomsonreuters.com 
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we might make this section 
or our website more useful 
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FROM THE DIRECTOR OF RESEARCH 


OUR SELECTION PROCESS 


Before you begin to thumb through this 


section, | would like to share with you how the 


lawyers you'll find in our listings got there. 

It’s important to us that you begin your 
search for a lawyer with the confidence 
that not only has Super Lawyers created a 
list of outstanding lawyers in more than /O 
areas of practice, but that we can back up 
our selections. 

In creating the lists, we perform the type 
of due diligence that a highly motivated 
and informed consumer would undertake 
if he or she had the time, energy and 
resources—the very things that are in short 
Supply in most people’s lives. 

So how do you use Super Lawyers? 
We've made it easy for you. Lawyers are 
listed by practice area. Find the area 
that meets your unique legal needs. If 
a lawyer's name is in red, he or she has 


purchased a profile on the indicated page. 


The profiles will provide you with useful 
information about a lawyer's background, 





experience and credentials. You can also 
search Super Lawyers online by practice 
area and location at superlawyers.com. 
As proud as we are of our list, remember 
that Super Lawyers is just one tool to help 
you search for a lawyer. It is not a substitute 
for performing your own independent 
research. You shouldn't rely exclusively on 
this, or any other list, in selecting counsel. 


Clie. Ranson 


JULIE GLEASON 


NOMINATION, RESEARCH & SELECTION PROCESS 


Super Lawyers selects attorneys using a rigorous, multistage process in which 
peer nominations and evaluations are combined with our independent research: 


@ NOMINATIONS 


Each year, we invite lawyers to nominate the top attorneys they've personally observed 
in action. Our attorney-led research staff also searches for lawyers who have attained 


certain honors or results. 


@® EVALUATION OF THE CANDIDATE POOL 


Our researchers evaluate candidates by 12 indicators of peer recognition and professional 
achievement. Research evaluations are based on information from a variety of online 
and database sources including law firm websites, legal publications and information 
supplied to us by lawyers at my.superlawyers.com. 


€ PEER EVALUATION BY PRACTICE AREA 


Candidates are grouped according to their primary practice areas. Candidates in each 
practice area who received the highest point totals in the steps above are asked to 


serve on a review panel. 


@ FINAL SELECTION 


Candidates are grouped into categories based on firm size. The attorneys with the 
highest totals from each category are selected. Thus, lawyers are grouped with other 


lawyers of comparable firm size. 


FOR A MORE DETAILED DESCRIPTION OF THE SELECTION PROCESS 


superlawyers.com/selectionprocess 


DISCLAIMER: The information presented in Super Lawyers is not legal advice, nor is Super Lawyers a legal referral service. We strive to maintain a high degree of accuracy in the information provided, but make no claim, promise or 
guarantee about the accuracy, completeness or adequacy of the information contained in this special section or linked to superlawyers.com and its associated sites. The hiring of an attorney is an important decision that should not 
be solely based upon advertising or the listings in this special section. No representation is made that the quality of the legal services performed by the attorneys listed in this special section will be greater than that of other licensed 
attorneys. Super Lawyers is an independent publisher that has developed its own selection methodology. Super Lawyers is not affiliated with any state or regulatory body, and its listings do not certify or designate an attorney as a 
specialist. State required disclaimers can be found on the respective state pages on superlawyers.com. 


© 2012 Super Lawyers®, a Thomson Reuters business. All rights reserved. 
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For more than two decades, D’Amico, Griffin & Pettinicchi, LLC has successfully represented 
clients in medical malpractice, personal injury, nursing home negligence and family law matters. 


“We give a voice to people who are unable to speak for themselves and who otherwise 
might be taken advantage of,” says board-certified civil trial soecialist Michael D’Amico. 


D’Amico, Griffin & Pettinicchi, LLC attributes its success to strongly focused practice 
areas, depth of knowledge and experience and to thorough case preparation. “We also 
use focus groups and the latest technology to advocate a client's position,” says Mark F. 
Griffin, a life member of the Million Dollar Advocates Forum. 


“Our clients and the legal community recognize that the firm is ready and willing to 
employ any resources necessary to ensure that our clients get the justice they deserve,” 


says Brendan Faulkner, twice recognized on the Rising Stars list. 
465 Straits Turnpike 


Watertown, CT 06/95 Beyond the courtroom, the firm’s lawyers advocate for their clients’ rights through the 

PH: (860) 945-6600 legislative process, by serving the bar, and by lecturing and writing on topics in their practice 
Peed aera oe areas. D'Amico sits on the Board of Governors of the Connecticut Trial Lawyers Association 
and is active on its Executive, Medical Malpractice and Legislative Committees. 
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CONNECTICUT 
THE TOP 50 


An alphabetical listing of the lawyers who ranked top of 
the list in the Connecticut Super Lawyers 2012 nomination, 
research and blue ribbon review process 


Adler, Gregg, Livingston Adler Pulda Meiklejohn & 
Kelly, Hartford 


Bartolini, James D., RisCassi & Davis, Hartford 


Bernard, Christopher D., Koskoff Koskoff & Bieder, 
Bridgeport 


Bieder, Richard A., Koskoff Koskoff & Bieder, 
Bridgeport 


Boyce, Jr., Thomas W., Halloran & Sage, New London 


Colin, Thomas D., Schoonmaker George Colin and 
Blomberg, Greenwich 


Cooney, David W., RisCassi & Davis, Hartford 


Davis, Lisa Nachmias, Davis O'Sullivan & Priest, 
New Haven 


Deluca, Charles A., Ryan Ryan Deluca, Stamford 
Dow, III, William F., Jacobs & Dow, New Haven 
Ecker, Steven D., Cowdery Ecker & Murphy, Hartford 


Faxon, Joel T., Stratton Faxon Trial Lawyers, 
New Haven 


Ferro, Gaetano, Law Offices of Gaetano Ferro, Darien 


Fitzgerald, Anthony M., Carmody & Torrance, 
New Haven 


Flaschen, Evan D., Bracewell & Giuliani, Hartford 


Fogarty, James R., Fogarty Cohen Selby & Nemiroff, 
Greenwich 


Garofalo, Beverly W., Jackson Lewis, Hartford 


Garrison, Joseph D., Garrison Levin-Epstein 
Richardson Fitzgerald & Pirrotti, New Haven 


Golub, David S., Silver Golub & Teitell, Stamford 
Groher, Andrew S., RisCassi & Davis, Hartford 
Gulash, Jr., John R., Gulash & Riccio, Bridgeport 
Hollister, Timothy S., Shipman & Goodwin, Hartford 
Horton, Wesley W., Horton Shields & Knox, Hartford 


Horwitz, James D., Koskoff Koskoff & Bieder, 
Bridgeport 


Houlihan, Jr., John J., RisCassi & Davis, Hartford 


CONNECTICUT 
THE TOP 25 WOMEN 


An alphabetical listing of the women lawyers who ranked top 
of the list in the Connecticut Super Lawyers 2012 nomination, 
research and blue ribbon review process 
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Katz, Stuart M., Cohen and Wolf, Bridgeport 


Keefe, Hugh F., Lynch Traub Keefe & Errante, 
New Haven 


Koskoff, Michael P., Koskoff Koskoff & Bieder, 
Bridgeport 


Lifland, Craig I., Zeisler & Zeisler, Bridgeport 
Mahoney, Douglas, Tremont & Sheldon, Bridgeport 


Meehan, Jr., Richard T., Meehan Meehan & Gavin, 
Bridgeport 


Merriam, Dwight H., Robinson & Cole, Hartford 
Morkan, Linda L., Robinson & Cole, Hartford 


Nastri, Kathleen L., Koskoff Koskoff & Bieder, 
Bridgeport 


Noonan, Patrick M., Donahue Durham & Noonan, 
Guilford 


Pepe, Louis R., McElroy Deutsch Mulvaney & 
Carpenter, Hartford 


Raabe, Craig A., Robinson & Cole, Hartford 


Richardson, Robert A., Garrison Levin-Epstein 
Richardson Fitzgerald & Pirrotti, New Haven 





BARTOLINI, JAMES D. 
¢ Ranked Number Two ¢ 
RisCassi & Davis, Hartford 


BIEDER, RICHARD A. 
Koskoff Koskoff & Bieder, Bridgeport 


COLIN, THOMAS D. 
Schoonmaker George Colin and Blomberg, 
Greenwich 


DOW, III, WILLIAM F. 
Jacobs & Dow, New Haven 


GARRISON, JOSEPH D. 
¢ Ranked Number One ¢« 
Garrison Levin-Epstein Richardson Fitzgerald & 
Pirrotti, New Haven 


Ackerly, Mary M., Ackerly Brown, Bantam 
Barton, Elizabeth C., Day Pitney, Hartford 
Blair, Nancy E., Blair & Potts, Stamford 
Bryson, Susan J., Wiggin and Dana, New Haven 


Chavey, Victoria “Tory” Woodin, Jackson Lewis, 
Hartford 


Davis, Lisa Nachmias, Davis O'Sullivan & Priest, 
New Haven 


de Toledo, Victoria, Casper & de Toledo, Stamford 
Eldergill, Kathleen, Beck & Eldergill, Manchester 
Elkow, Pamela K., Robinson & Cole, Stamford 
Emmett, Kathryn, Emmett & Glander, Stamford 
Garofalo, Beverly W., Jackson Lewis, Hartford 
Knight, Tara, Knight & Cerritelli, New Haven 

Lax, Sandra P., Lax & Truax, Fairfield 

Mariani, Linda L., Mariani & Reck, New London 


THE 6 
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Robertson, Jr., James K., Carmody & Torrance, 
Waterbury 


Ryan, Ill, Daniel E., Ryan Ryan Deluca, Stamford 
Santos, Hubert J., Santos & Seeley, Hartford 
Seeley, Hope C., Santos & Seeley, Hartford 


Shearin, James T. (Tim), Pullman & Comley, 
Bridgeport 


Silver, Richard A., Silver Golub & Teitell, Stamford 
Silvestri, Jr., Frank J., Levett Rockwood, Westport 
Slager, Paul A., Silver Golub & Teitell, Stamford 


Stratton, Michael A., Stratton Faxon Trial Lawyers, 
New Haven 


Teitell, Ernest F., Silver Golub & Teitell, Stamford 


Walsh, Michael J., Moukawsher & Walsh, 
West Hartford 


Ziotas, Angelo A., Silver Golub & Teitell, Stamford 


KOSKOFF, MICHAEL P. 
¢ Ranked Number Three ¢ 
Koskoff Koskoff & Bieder, Bridgeport 


SANTOS, HUBERT J. 
Santos & Seeley, Hartford 


SHEARIN, JAMES T. (TIM) 
Pullman & Comley, Bridgeport 


SILVER, RICHARD A. 
Silver Golub & Teitell, Stamford 


STRATTON, MICHAEL A. 
Stratton Faxon Trial Lawyers, New Haven 


Morkan, Linda L., Robinson & Cole, Hartford 


Nastri, Kathleen L., Koskoff Koskoff & Bieder, 
Bridgeport 


Oldham, Sarah S., Rutkin Oldham & Griffin, Westport 
Robinson, Cindy L., Tremont & Sheldon, Bridgeport 
Seeley, Hope C., Santos & Seeley, Hartford 

Strange, Margaret J., Jackson Lewis, Hartford 
Tedford, Deborah J., Tedford & Ceddia, Mystic 

Truax, Louise T., Lax & Truax, Fairfield 

Welty, Jean L., Welty Esposito & Weiler, New Haven 
Whitehead, Christine M., Attorney at Law, Hartford 
Whitney, Diane W., Pullman & Comley, Hartford 


ATTORNEYS SELECTED TO SUPER LAWYERS WERE CHOSEN IN ACCORDANCE WITH THE PROCESS ON PAGE S-2. 
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STRATTON FAXON 


NEW HAVEN/STAMFORD/BRIDGEPORT 





StrattonFaxo 


NAN/CDCQIIC 
WV Y CMO LLU 


59 Elm Street, New Haven, CT 06510 
PH: (203) 624-9500 * FX: (203) 624-9100 


SUPERLAWYERS.COM 


Left to right: Timothy P. Pothin, Joel T. Faxon Top 50 Connecticut / Top 100 New England, 
Michael A. Stratton Top 10 Connecticut / Top 100 New England, Eric P. Smith 


strattonfaxon.com 


rm 
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Trusted partners in championing personal injury cases 


Referring attorneys trust the trial lawyers at Stratton Faxon to take on the most 
difficult and serious personal injury and malpractice cases—championing clients at the 
settlement table or before juries. 


The innovative Case Builder feature on the firm’s website enables lawyers and legislators 
alike to learn what cases Stratton Faxon is working on, as well as past results. 


Site visitors will see not only the complexity but the variety of cases Stratton Faxon 
accepts, as well as the firm’s impressive track record in obtaining the best outcome 
possible for people who have suffered unjust harm. 


The “lawyer-to-lawyer referral fast track” ensures that referring attorneys are 
connected with a lawyer within four hours. Not a receptionist, not a paralegal, but the 
attorney who will be handling the case. 


The cases may be difficult, but Stratton Faxon’s approach is simple: Do the right 
things for the right reasons. 
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THE LIST 
BY PRIMARY AREA 
OF PRACTICE 


The list was finalized as of May 17, 2012. Any updates to the 
list (for example, status changes or disqualifying events) will 
be reflected on superlawyers.com. 


Names and page numbers in RED indicate a profile 
on the specified page. 








ALTERNATIVE DISPUTE RESOLUTION 
Dranginis, Anne C., Rome McGuigan, Hartford, 
860-549-1000 


Sandak, Jay H., Sandak Hennessey & Greco, Stamford, 
203-425-4200 Pg. S-15 


Yavis, Jr., John C., Murtha Cullina, Hartford, 860-240-6000 


ANTITRUST LITIGATION 


Langer, Robert M., Wiggin and Dana, Hartford, 
860-297-3724 


APPELLATE 
Babbin, Jeffrey R., Wiggin and Dana, New Haven, 
203-498-4400 


Bartschi, Kenneth J., Horton Shields & Knox, Hartford, 
860-522-8338 


Bayer, Aaron S., Wiggin and Dana, Hartford, 860-297-3700 
Brunstad, Jr., G. Eric, Dechert, Hartford, 860-524-3960 


Dowd, Karen L., Horton Shields & Knox, Hartford, 
900-522-8335 


Ecker, Steven D., Cowdery Ecker & Murphy, Hartford, 
860-278-5555 Pg. S-4 


Emanuel, Richard, Jacobs & Dow, New Haven, 
203-772-3100 


Farley, John B., Halloran & Sage, Hartford, 860-522-6103 


Freiman, Jonathan M., Wiggin and Dana, New Haven, 
203-498-4400 


Gallagher, William F., Gallagher Law Firm, New Haven, 
203-624-4165 


Horton, Wesley W., Horton Shields & Knox, Hartford, 
860-522-8338 Pg. S-4 


Huddleston, Sheila A., Shipman & Goodwin, Hartford, 
860-251-5723 


Klau, Daniel J., McElroy Deutsch Mulvaney & Carpenter, 
Hartford, 860-522-5175 


Knox, Kimberly, Horton Shields & Knox, Hartford, 
860-522-8338 

Krisch, Daniel J., Halloran & Sage, Hartford, 860-522-6103 

Morkan, Linda L., Robinson & Cole, Hartford, 860-275-8219 
Pg. S-4 

Ray, Charles D., McCarter & English, Hartford, 
860-275-6774 


Schellenberg, Barbara M., Cohen and Wolf, Bridgeport, 
203-368-0211 


Shea, Michael P., Day Pitney, Hartford, 860-275-0100 
Taylor, Allan B., Day Pitney, Hartford, 860-275-0225 


Taylor, Michael S., Gordon & Rees, Glastonbury, 
860-278-7448 


BANKING 
Roos, Norman H., Robinson & Cole, Hartford, 
860-275-8358 


BANKRUPTCY & CREDITOR/ 


DEBTOR RIGHTS 
Alter, Jonathan B., Bingham McCutchen, Hartford, 
860-240-2969 


Baker, Dean W., Bohonnon Law Firm, New Haven, 
203-787-2151 


Beatman, Matthew K., Zeisler & Zeisler, Bridgeport, 
203-368-4234 


Berman, James, Zeisler & Zeisler, Bridgeport, 203-368-4234 

Carberry, John F., Cummings & Lockwood, Stamford, 
203-351-4280 

Charmoy, Ira B., Zeldes Needle & Cooper, Bridgeport, 
203-333-9441 




















Enright, Michael R., Robinson & Cole, Hartford, 
860-275-8200 


Feigenbaum, Barry S., Rogin Nassau, Hartford, 
860-256-6300 


Filardi, Jr., Charles J., Filardi Law Offices, New Haven, 
203-562-8388 Pg. S-22 


Flaschen, Evan D., Bracewell & Giuliani, Hartford, 
860-256-8537 Pg. S-4 


Goldman, Irve J., Pullman & Comley, Bridgeport, 
2)3-330-22 13 


Graham, James C., Neubert Pepe & Monteith, New Haven, 
203-821-2000 


Gugliotti, Thomas A., Updike Kelly & Spellacy, Hartford, 
860-548-2600 


Gulliver, Carl T., Coan Lewendon Gulliver & Miltenberger, 
New Haven, 203-624-4756 


Henzy, Eric, Reid and Riege, Hartford, 860-278-1150 


Hoffmann, Abraham M., Attorney at Law, Trumbull, 
203-373-1350 


Horwitt, Jed, Zeisler & Zeisler, Bridgeport, 203-368-4234 


Katz, Barbara H., Law Offices of Barbara H. Katz, 
New Haven, 203-772-4828 

Lifland, Craig I., Zeisler & Zeisler, Bridgeport, 203-368-4234 
Pg. S-4 

Manning, Julie A., Shipman & Goodwin, Hartford, 
860-251-5000 

Newton, Jon P., Reid and Riege, Hartford, 860-278-1150 


Reilly, Michael J., Bingham McCutchen, Hartford, 
860-240-2700 


Shaiken, David M.S., David Shaiken, Glastonbury, 
860-288-2420 


Siegel, Howard L., Brown Rudnick, Hartford, 860-509-6500 


Skalka, Douglas, Neubert Pepe & Monteith, New Haven, 
203-821-2000 


Tancredi, James J., Day Pitney, Hartford, 860-275-0100 


Verrillo, James G., Zeldes Needle & Cooper, Bridgeport, 
203-333-9441 


White, Robert A., Murtha Cullina, Hartford, 860-240-6000 


BANKRUPTCY: CONSUMER 


Falvey, David F., Action Advocacy, Groton, 860-449-1510 


Grater, Mark O., Law Offices of M. Grater, Groton, 
860-449-8059 


Napolitano, Roberta, Weinstein Weiner Ignal Napolitano & 
Shapiro, Bridgeport, 203-583-8625 


BONDS/GOVERNMENT FINANCE 
See, Edmund M., Day Pitney, Hartford, 860-275-0100 


BUSINESS LITIGATION 
Acee, Elizabeth K., LeClairRyan, New Haven, 203-672-3203 


Arnold, Steven E., Stanger & Arnold, West Hartford, 
860-561-8900 


Babbitt, Bradford S., Robinson & Cole, Hartford, 
860-275-8200 


Baldwin, Mark S., Brown Rudnick, Hartford, 860-509-6514 
Ball, David A., Cohen and Wolf, Bridgeport, 203-368-0211 


Belt, David L., Hurwitz Sagarin Slossberg & Knuff, Milford, 
203-877-8000 


Bowerman, Richard W., LeClairRyan, New Haven, 
203-672-3202 


Budinetz, James A., McElroy Deutsch Mulvaney & 
Carpenter, Hartford, 860-522-5175 


Cannavino, John W., Cummings & Lockwood, Stamford, 
203-351-4447 


Clasen, Joseph L., Robinson & Cole, Stamford, 
203-462-7500 


Coe, Glenn E., Rome McGuigan, Hartford, 860-493-3406 
Colbert, Richard P., Day Pitney, Stamford, 203-977-7375 


Coulom, Jr., Frank F., Robinson & Cole, Hartford, 
860-275-8200 


Curley, Stephen J., Brody Wilkinson, Southport, 
20S-s 19-7100 


Daniels, Eric D., Robinson & Cole, Hartford, 860-275-8225 


Donofrio, Jeffrey M., Ciulla & Donofrio, North Haven, 
203-239-9626 


Elliott, David J., Day Pitney, Hartford, 860-275-0100 
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JOSEPH M. 
BARNES** 


d 


NEW LONDON 


EXTRAORDINARY SERVICE 
EXCEPTIONAL RESULTS 


The Reardon Law Firm represents ordinary people against 
major corporations and powerful insurance companies. While 
its roots as a local firm go deep, The Reardon Law Firm has 
built a national reputation by successfully handling thousands 
of serious personal injury and wrongful death lawsuits. 


The attorneys at the firm, along with the paralegals and 
assistants who support them, pride themselves on building 
relationships with every client. These relationships are at the 
core of the firm’s success, driving the lawyers to listen carefully 
to their clients’ concerns and fight tirelessly for their causes. 
This extraordinary client service yields exceptional results. 


A boutique practice dedicated exclusively to representing 
plaintiffs, The Reardon Law Firm adds formidable trial skills and 
meticulous preparation to its commitment to client service. The 
firm handles all types of personal injury and wrongful death 


SUPERLAWYERS.COM 





RTISING SECTION 








ROBERT I. 


j . REARDON, JR* 


KELLY E. 
REARDON** 


| 


! 


*CHOSEN TO 2012 SUPER LAWYER 
**CHOSEN TO 2012 RISING STARS 


claims—including motor vehicle accidents, product defects, 
sexual molestation, defective drugs, rail-crossing accidents 
and medical malpractice—and has prevailed against large 
companies, government entities and religious institutions. 


The force behind this powerhouse firm is Robert |. Reardon Jr. A 
fierce advocate for his clients for more than 40 years, Reardon 
and his firm have won countless multimillion-dollar verdicts and 
settlements. Reardon has been named to Connecticut Super 
Lawyers® every year since 2006. This year two of the firm's top 
young attorneys, Joseph M. Barnes and Reardon's daughter Kelly 
E. Reardon, have been named to the Rising Stars list. 


THE REARDON LAW FIRM, P.C. 


160 Hempstead St. 
New London, CT 06320 


PH: (860) 442-0444 
FX: (860) 444-6445 


reardonlaw.com 
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BUSINESS LITIGATION CONT’D FROM PAGE S-6 


Evans, Douglas M., Kroll McNamara Evans & Delehanty, 
West Hartford, 860-561-7070 


Feldman, Michael, Feldman & Hickey, Farmington, 
860-677-0551 


Finn, Thomas J., McCarter & English, Hartford, 
860-275-6784 


Finn, Vaughan, Shipman & Goodwin, Hartford, 
860-251-5505 


Fish, Jr., William S., Hinckley Allen & Snyder, Hartford, 
860-331-2700 


Fitzgerald, Anthony M., Carmody & Torrance, New Haven, 
203-/84-3122 Pg. S-4 


Flynn, Garrett S., Law Offices of Garrett S. Flynn, 
Farmington, 860-676-3148 


Fogarty, James R., Fogarty Cohen Selby & Nemiroff, 
Greenwich, 203-661-1000 Pg. S-4 


Fogerty, Stephen P., Halloran & Sage, Westport, 
203-227-2855 


Frank, Monte E., Cohen and Wolf, Danbury, 203-792-2771 


Frechette, Donald E., Edwards Wildman Palmer, Hartford, 
860-541-7713 


Fulco, Ill, Dominic, Reid and Riege, Hartford, 860-278-1150 


Gersten, Eliot B., Pullman & Comley, Hartford, 
860-424-4300 


Gold, Frederick S., Shipman & Goodwin, Stamford, 
203-324-8100 


Goldberg, Thomas D., Day Pitney, Stamford, 203-977-7383 


Golub, David S., Silver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-4, S-13 


Grant, Eric M., Yamin & Grant, Waterbury, 203-574-5175 


Greenspan, E.J. Robbin, Rogin Nassau, Hartford, 
860-256-6300 


Gregory, Mark S., Martin & Chioffi, Stamford, 203-973-5200 


Hausman, Matthew M., The Law Offices of Matthew M. 
Hausman, Trumbull, 203-375-6200 
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Hellman, Jeffrey R., Law Office of Jeffrey R. Hellman, 
New Haven, 203-691-8762 


Kaelin, Robert E., Murtha Cullina, Hartford, 860-240-6000 


Kelleher, III, William J., Robinson & Cole, Stamford, 
203-462-7514 


King, John C., Updike Kelly & Spellacy, Hartford, 
860-548-2608 


Klein, Gary S., Sandak Hennessey & Greco, Stamford, 
203-425-4200 Pg. S-15 


Kurzman, Marc J., Sandak Hennessey & Greco, Stamford, 
203-425-4200 Pg. S-15 


Levine, Jonathan M., Silver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-13 


Mara, Daniel N., Sandler & Mara, Bloomfield, 860-241-7700 


McHugh, Patrick J., Finn Dixon & Herling, Stamford, 
23*325-5000 


Mellitz, Jeremy A., Withers Bergman, New Haven, 
203-789-1320 


Milne, Geoffrey K., Hunt Leibert Jacobson, Hartford, 
860-240-9140 


Minchella, Anthony R., Minchella & Associates, Middlebury, 
203-758-1069 


Nevas, Andrew B., Levett Rockwood, Westport, 
203-222-0885 


Nolan, John B., Day Pitney, Hartford, 860-275-0100 

Nolin, Peter M., Sandak Hennessey & Greco, Stamford, 
203-252-2688 Pg. S-15 

Ostrowski, Mark K., Shipman & Goodwin, Hartford, 
860-251-5000 

O’Sullivan, William J., Baker O’Sullivan & Bliss, 
Wethersfield, 860-258-1993 

Parisot, Thomas G., Secor Cassidy & McPartland, Waterbury, 
203-/5/-9261 

Pieterse, Charles W., Whitman Breed Abbott & Morgan, 
Greenwich, 203-862-2332 

Prout, Jr., William H., Wiggin and Dana, New Haven, 
203-498-4320 


RisCassi & Davis, PC. 


Protecting the Rights of the Injured Since 1955 


WE ARE PROUD TO ANNOUNCE THAT ALL OF OUR 
ATTORNEYS HAVE BEEN DESIGNATED FOR INCLUSION IN 


2012 CONNECTICUT SUPER LAWYERS® 


JAMES D. BARTOLINI 
DAVID W. COONEY 
ANDREW S. GROHER 
JOHN J. HOULIHAN, JR. 
KATHRYN A. CALIBEY 
WILLIAM R. DAVIS 
PAUL M. IANNACCONE 
MICHAEL C. JAINCHILL 
EUGENE K. SWAIN 


2012 RISING STARS 
PATRICK J. KENNEDY 


131 Oak Street, Hartford, Connecticut 


800.344.5297 
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Raabe, Craig A., Robinson & Cole, Hartford, 860-275-8200 
Pg. S-4 

Rechen, Thomas J., McCarter & English, Hartford, 
860-275-6706 


Reed, Charles P., Loughlin FitzGerald, Wallingford, 
203-265-2035 


Reif, David A., McCarter & English, Hartford, 860-275-6703 
Ritt, Kenneth W., Day Pitney, Stamford, 203-977-7318 


Robinson, Richard C., Pullman & Comley, Hartford, 
860-424-4300 


Rohback, Thomas G., Axinn Veltrop & Harkrider, Hartford, 
860-275-8100 


Royster, George D., Halloran & Sage, Hartford, 
860-297-4631 


Rubin, Ann H., Carmody & Torrance, Waterbury, 
203-573-1200 


Sanson, Paul D., Shipman & Goodwin, Hartford, 
860-251-5000 


Sansone, Thomas J., Carmody & Torrance, New Haven, 
203-784-3100 


Schaefer, David R., Brenner Saltzman & Wallman, 
New Haven, 203-772-2600 


Scofield, Edward R., Zeldes Needle & Cooper, Bridgeport, 
203-333-9441 


Shearin, James T. (Tim), Pullman & Comley, Bridgeport, 
203-330-2000 Pg. S-4 


Shipman, Mark S., Shipman Sosensky & Marks, Farmington, 
860-606-1700 


Silvestri, Jr., Frank J., Levett Rockwood, Westport, 
203-222-3108 Pg. S-4 


Slossberg, David A., Hurwitz Sagarin Slossberg & Knuff, 
Milford, 203-877-8000 


Sullivan, Shaun S., Wiggin and Dana, New Haven, 
203-498-4315 


Tobin, Robert D., Tobin Carberry O'Malley Riley & Selinger, 
New London, 860-447-0335 


Wanat, Christopher F., Milano & Wanat, Branford, 
203-315-7000 


Wiechmann, Eric W., McCarter & English, Hartford, 
860-275-6731 


Wisser, Kerry M., Weinstein & Wisser, West Hartford, 
860-561-2628 


Wyld, Robert L., Shipman & Goodwin, Hartford, 
860-251-5620 


BUSINESS/CORPORATE 


Beach, R. Scott, Day Pitney, Greenwich, 203-862-7800 


Beck, Jr., Henry M., Halloran & Sage, Hartford, 
860-522-6103 


Certilman, Steven A., Steven A. Certilman, Stamford, 
203-977-7800 


Clayman, Martin A., Hassett & George, Simsbury, 
960-65)-1333 


Dale, Eric J., Robinson & Cole, Stamford, 203-462-7500 


Glassman, Andrew C., Pullman & Comley, Hartford, 
860-541-3316 


Herling, Michael, Finn Dixon & Herling, Stamford, 
203-325-5000 


Lawrence, Jr., John H., Shipman & Goodwin, Hartford, 
860-251-5000 


Marco, Frank J., Wiggin and Dana, New Haven, 
203-498-4344 


Marrion, Thomas S., Hinckley Allen & Snyder, Hartford, 
860-331-2660 


Metzler, II, Robert J., Cohn Birnbaum & Shea, Hartford, 
860-493-2200 


Schulwolf, James, Shipman & Goodwin, Hartford, 
860-251-5000 


Swerdloff, David A., Day Pitney, Stamford, 203-977-7300 
Welsh, Thomas J., Brown & Welsh, Meriden, 203-235-1651 
Zolan, Paul B., Rogin Nassau, Hartford, 860-256-6300 


CIVIL LITIGATION DEFENSE 


Berk, Jon S., Gordon Muir & Foley, Hartford, 860-525-5361 

Castiglioni, Richard E., Diserio Martin O'Connor & 
Castiglioni, Stamford, 203-358-0800 

Conway, Matthew G., Conway Stoughton, West Hartford, 
860-523-8000 

Cox, Maureen D., Carmody & Torrance, Waterbury, 
203-573-1200 
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Deluca, Charles A., Ryan Ryan Deluca, Stamford, 
203-357-9200 Pg. S-4 


Dowling, Michael A., Holahan Gumpper & Dowling, 
Fairfield, 203-384-1385 


Dubin, Brock T., Donahue Durham & Noonan, Guilford, 
203-458-9168 


Durham, Michael G., Donahue Durham & Noonan, Guilford, 
203-458-9168 


Gerarde, Thomas R., Howd & Ludorf, Hartford, 
860-249-1361 Pg. S-22 


Gordon, Matthew Dallas, Matthew Dallas Gordon, 
Farmington, 860-523-047] 


Henebry, Brian T., Carmody & Torrance, Waterbury, 
203-575-2601 

Karpie, Karen L., Murphy & Karpie, Bridgeport, 
203-333-0177 


Karsten, Scott M., Karsten & Tallberg, West Hartford, 
860-233-5600 


Keefe, Hugh F., Lynch Traub Keefe & Errante, New Haven, 
203-787-0275 Pg. S-4 


Labelle, Dan E., Halloran & Sage, Westport, 203-227-2855 


Maxwell, Jr., Thomas F., Pullman & Comley, Bridgeport, 
203-330-2000 


Melley III, William J., Law Offices of William J. Melley, 
Hartford, 860-247-9933 


O’Connor, Philip J., Gordon Muir & Foley, Hartford, 
860-525-5361 


Papa, John Stephen, Howard Kohn Sprague & Fitzgerald, 
Hartford, 860-525-3101 


Robertson, Jr., James K., Carmody & Torrance, Waterbury, 
203-573-1200 Pg. S-4 


Ryan, Michael T., Ryan Ryan Deluca, Stamford, 
235-357-9200 


Simpson, Robert R., Shioman & Goodwin, Hartford, 
860-251-5000 


Steigelfest, Jack G., Howard Kohn Sprague & Fitzgerald, 
Hartford, 860-525-3101 


Street, Richard L., Carmody & Torrance, Waterbury, 
203-573-1200 


Sullivan, James F., Howard Kohn Sprague & Fitzgerald, 
Hartford, 860-525-3101 


Swift, Donn A., Lynch Traub Keefe & Errante, New Haven, 
203-787-0275 


Szerejko, James J., Halloran & Sage, Hartford, 
860-297-4658 


Vossler, Christopher M., Howd & Ludorf, Hartford, 
860-249-1361 


Williams, Paul D., Day Pitney, Hartford, 860-275-0100 


CIVIL RIGHTS/FIRST AMENDMENT 


Ponvert, Ill, Antonio, Koskoff Koskoff & Bieder, Bridgeport, 
203-336-442] 


CLASS ACTION/MASS TORTS 
Anthony, William J., Jackson Lewis, Hartford, 
860-522-0404 


Mohan, Catherine A., McCarter & English, Hartford, 
860-275-6700 


CONSTRUCTION LITIGATION 
Cavanaugh, Dennis C., Robinson & Cole, Hartford, 
860-275-8200 


Corey, Timothy T., Hinckley Allen & Snyder, Hartford, 
860-725-6200 


Doeg, Donald W., Updike Kelly & Spellacy, Hartford, 
860-548-2638 


Donnell, Brian J., LeClairRyan, Hartford, 860-656-1930 


Faulkner, Gregory R., Robinson & Cole, Hartford, 
860-275-8288 


Fisher, Timothy S., McCarter & English, Hartford, 
860-275-6700 


Garcia, Raymond A., Garcia & Milas, New Haven, 
203-773-3824 


Kaplan, Steven B., Michelson Kane Royster & Barger, 
Hartford, 860-522-1243 


Milas, Jane I., Garcia & Milas, New Haven, 203-773-3824 


O’Brien, Robert J., Gordon Muir & Foley, Hartford, 
860-525-5361 


Onorato, Martin A., Robinson & Cole, Hartford, 
860-275-8334 


CONTINUED ON PAGE S-10 
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Koskoff, Koskoff & Bieder, PC 


Congratulations to 
our attorneys 
selected to 


Connecticut Super Lawyers® 
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| ra 
Joel H. Lichtenstein Carey B. Reilly = William M.Bloss = Kathleen L. Nastri Antonio Ponvert II 





and Rising Stars 2012 





David M. Bernard == Sean K. McEHligott 


KOSKOFF, KOSKOFF & BIEDER, PC 


Bridgeport — Danbury — New Haven — Stamford 


800-366-4421 www.koskoff.com 


For more information: Atty. Jim Horwitz 
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CONSTRUCTION LITIGATION CONT’D FROM PAGE S-9 Golger, Robert G., Quatrella & Rizio, Fairfield, 


203-335-2222 


Pepe, Louis R., McElroy Deutsch Mulvaney & Carpenter, — 
Hartford, 860-522-5175 Pg. S-4 Gulash, Jr., John R., Gulash & Riccio, Bridgeport, 


R David E., McElroy Deutsch Mul 2 203-367-7440 Pg. S-4 
osengren, David E., McElroy Deutsch Mulvaney | 
Carpenter, Hartford, 860-522-5175 Hassett, Raymond M., Hassett & George, Simsbury, 


860-651-1333 
Knight, Tara, Knight & Cerritelli, New Haven, 203-624-6115 


CONSTRUCTION/SURETY Pg.S-4 
Huck, Christopher W., Michelson Kane Royster & Barger, Larracuente, Jerome J., Larracuente & Goulden, Shelton, 
Hartford, 860-522-1243 203-925-0400 
Librizzi, Thomas G., McElroy Deutsch Mulvaney & Levy, Margaret P., Attorney at Law, West Hartford, 
Carpenter, Hartford, 860-522-5175 860-233-9119 
Reid, John J., Gordon Muir & Foley, Hartford, 860-525-536] Maxwell, John D., Brown Paindiris & Scott, Glastonbury, 
860-659-0700 
Meehan, Michael T., Meehan Meehan & Gavin, Bridgeport, 
CONSUMER LAW seal 
Sklaver, Gary P., Licari Walsh & Sklaver, New Haven, Meehan, Jr., Richard T., Meehan Meehan & Gavin, 
203-752-1450 Bridgeport, 203-333-1888 Pg. S-4 
——_————_——  a_qx_$_——_— Norris, M.H. Reese, Butler Norris & Gold, Hartford, 
CRIMINAL DEFENSE 860-236-6951 
Brown, Richard R.. Brown Paindiris & Scott, Hartford Paoletti, Jr., Frederick D., Paoletti & Gusmano, Bridgeport, 
860-522-3343 203-371-1000 Pg. S-22 
Casale, Robert M., Law Offices of Robert M. Casale, Pattis, Norman A., The Pattis Law Firm, Bethany, 
Branford, 203-488-6363 203-393-3017 
Corsello, Michael R., Law Offices of Michael R. Corsello, Paulding, Jr., T.R., Attorney at Law, Manchester, 
Norwalk, 203-838-7007 860-432-9813 
Cretella, Jr., Donald J., Zingaro & Cretella, Bridgeport, Phillips, Mark D., Law Office of Mark D. Phillips, Stamford, 
203-367-0442 203-327-1113 
Diamond, James D., Law Offices of James D. Diamond, Polan, Diane, Law Offices of Diane Polan, New Haven, 
Norwalk, 855-739-0400 203-865-5000 
Donovan, Jeremiah, Attorney at Law, Old Saybrook, Reeve, Richard A., Sheehan & Reeve, New Haven, 
860-388-3750 203-787-9026 
Dow, Ill, William F., Jacobs & Dow, New Haven, Riccio, Eugene J., Gulash & Riccio, Bridgeport, 
203-772-3100 Pg. S-4 203-367-7440 
Fitzpatrick, Michael A., Attorney at Law, Bridgeport, Riccio, Frank J., Law Offices of Frank J. Riccio, Bridgeport, 
203-334-4653 203-333-6135 
Gavin, Edward J., Meehan Meehan & Gavin, Bridgeport, Riccio, Il, Frank J., Law Offices of Frank J. Riccio, Bridgeport, 
203-333-1888 203-333-6135 
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LEGAL GROUP Lic 





Practicing all areas of domestic and family law 











SANDI B. GIROLAMO JAMES T. FLAHERTY PAMELA M. MAGNANO 


Selected to 2012 Super Lawyers Selected to 2012 Super Lawyers® Selected to 2012 Rising Stars 
Also selected to Super Lawyers in 2011 Also selected to Super Lawyers in Also selected to Rising Stars in 
and Rising Stars in 2010 2009, 2010 & 2011 2010 & 2011 


Congratulations to the lawyers of Flaherty Legal Group, all of whom 
were honored with recognition in 2012 Super Lawyers or Rising Stars. 


41 NORTH MAIN ST., SUITE 201, WEST HARTFORD, CT 06107 TEL. (860) 904-2034 FAX. (860) 904-2056 
www.flgfamilylaw.com 











Santos, Hubert J., Santos & Seeley, Hartford, 860-249-6548 
Pg. S-4 

Schoenhorn, Jon L., Jon L. Schoenhorn & Associates, 
Hartford, 860-278-3500 

Seeley, Hope C., Santos & Seeley, Hartford, 860-249-6548 
Pg. S-4 

Sheehan, Michael O., Sheehan & Reeve, New Haven, 
203-787-9026 


Sherman, Mark D., The Law Offices of Mark Sherman, 
Stamford, 203-358-4700 


Sobol, Alan J., Pullman & Comley, Hartford, 860-424-4361 
Urso, Lindy R., Attorney At Law, Stamford, 203-325-4487 
Wade, James A., Robinson & Cole, Hartford, 860-275-8200 


Walkley, John T., Law Offices of John T. Walkley, Milford, 
203-882-8214 


Warren, Elliot R., Attorney at Law, Westport, 203-226-1716 
Zito, Jennifer L., Attorney at Law, Meriden, 203-238-0808 


CRIMINAL DEFENSE: DUI/DWI 
Ruane, James J., Ruane Attorneys at Law, Shelton, 
203-925-9201 


Tiernan, III, Charles Edward, Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 


CRIMINAL DEFENSE: WHITE COLLAR 
Bergenn, James W., Shipman & Goodwin, Hartford, 
860-251-5639 


Cowdery, James T., Cowdery Ecker & Murphy, Hartford, 
860-278-5555 


Garber, Ross H., Shipman & Goodwin, Hartford, 
860-251-5000 


Glasser, James I., Wiggin and Dana, New Haven, 
203-498-4313 


Grudberg, David T., Carmody & Torrance, New Haven, 
203-777-5501 


Levin-Epstein, Ethan A., Garrison Levin-Epstein Richardson 
Fitzgerald & Pirrotti, New Haven, 203-777-4425 


Martini, Joseph W., Wiggin and Dana, Stamford, 
203-363-7603 


Murphy, Thomas J., Cowdery Ecker & Murphy, Hartford, 
860-278-5555 


Pavlis, Alfred U., Finn Dixon & Herling, Stamford, 
203-325-5000 


Sadin, Shelley R., Zeldes Needle & Cooper, Bridgeport, 
203-332-5729 


Spears, Brian E., Levett Rockwood, Westport, 
203-222-0885 


Twardy, Jr., Stanley A., Day Pitney, Stamford, 203-977-7300 


ELDER LAW 

Brown, Julia M., Law Office of Julia M. Brown, Waterbury, 
203-755-0277 

Czepiga, Paul T., CzepigaDaly, Newington, 860-594-7995 

Daly, Brendan F., CzepigaDaly, Newington, 860-594-7995 


Davis, Lisa Nachmias, Davis O'Sullivan & Priest, New Haven, 
203-776-4400 Pg. S-4 


Drazen, Franklin A., Drazen Law Group, Milford, 
203-877-7511 


Hoberman, Judith, Shedd and Hoberman, Hamden, 
203-248-3191 


Lewendon, Whitney M., Coan Lewendon Gulliver & 
Miltenberger, New Haven, 203-624-4756 


Reynolds, Barbara W., Barbara W. Reynolds, New Milford, 
860-350-0055 


Shedd, Lea Nordlicht, Shedd and Hoberman, Hamden, 
203-248-319) 


Sherlock-White, Sandra, Law Office of Sandra Sherlock- 
White, Newington, 860-594-4477 


EMPLOYEE BENEFITS/ERISA 


Barth, Bruce B., Robinson & Cole, Hartford, 860-275-8200 


Dominick, Sherry L., Wiggin and Dana, New Haven, 
203-498-4400 


Goldman, Ira H., Shipman & Goodwin, Hartford, 
860-251-5820 


Jacobson, John J., Reid and Riege, Hartford, 860-240-1006 


Keenan, Jr., William J., Murtha Cullina, Hartford, 
860-240-6028 
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EMPLOYMENT & LABOR 
Adler, Gregg, Livingston Adler Pulda Meiklejohn & Kelly, 
Hartford, 860-570-4636 Pg. S-4 


Alexander, Lori B., Littler Mendelson, New Haven, 
203-974-8700 


Bagnell, Jeffrey S., Lucas | Bagnell | Varga, Southport, 
203-227-8400 Pg. S-22 


Bernabo, Nicole A., Robinson & Cole, Hartford, 
860-275-8394 


Brody, Robert G., Brody and Associates, Westport, 
203-965-0560 


Chimes, Lewis H., Law Office of Lewis Chimes, Stamford, 
203-324-7744 


Clark, Lori Rittman, Hinckley Allen & Snyder, Hartford, 
860-725-6200 


Clemow, Brian, Shipman & Goodwin, Hartford, 860-251-5771 


Cohen, David M., Wofsey Rosen Kweskin & Kuriansky, 
Stamford, 203-327-2300 


Coles, Kevin A., Coles Baldwin & Kaiser, Fairfield, 
203-319-0800 


Creane, John, Law Firm of John M. Creane, Milford, 
203-878-2419 


DeTora, Alice E., Robinson & Cole, Hartford, 860-275-8200 

Dorney, Michael J., LeClairRyan, New Haven, 203-672-3210 

Dowd, Glenn W., Day Pitney, Hartford, 860-275-0570 

Durant, E. Terry, Durant Nichols Houston Hodgson & 
Cortese-Costa, Bridgeport, 203-366-3438 

Eldergill, Kathleen, Beck & Eldergill, Manchester, 
860-646-5606 Pg. S-4 

Fishberg, Mitchell L., McCarter & English, Hartford, 
860-275-6700 

Frederick, Robin G., Shipman & Goodwin, Stamford, 
203-324-8114 

Frederick, Steven M., Wofsey Rosen Kweskin & Kuriansky, 
Stamford, 203-327-2300 

Garfield, Diana, Kainen Escalera & McHale, Hartford, 
860-493-0870 
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Garofalo, Beverly W., Jackson Lewis, Hartford, 
860-522-0404 Pg. S-4 


Garrison, Joseph D., Garrison Levin-Epstein Richardson 
Fitzgerald & Pirrotti, New Haven, 203-777-4425 Pg. S-4 


Gesmonde, John M., Gesmonde Pietrosimone & Sgrignari, 
Hamden, 203-407-4200 


Goselin, Peter, The Law Office of Peter Goselin, Hartford, 
860-580-9675 


Harrington, Michael C., Murtha Cullina, Hartford, 
860-240-6049 


Hawks-Ladds, Joshua A., Pullman & Comley, Hartford, 
860-424-4300 


Hodgson, Christopher M., Durant Nichols Houston 
Hodgson & Cortese-Costa, Bridgeport, 203-366-3438 


Horner, Stephen P., Law Office of Stephen P. Horner, 
Madison, 203-245-0134 


Houston, Donald, Durant Nichols Houston Hodgson & 
Cortese-Costa, Bridgeport, 203-366-3438 


Janus, Peter A., Siegel O’Connor O'Donnell & Beck, 
Hartford, 860-727-8900 


Jimenez, David R., Jackson Lewis, Hartford, 860-522-0404 

Kainen, Burton, Kainen Escalera & McHale, Hartford, 
860-493-0870 

Kelly, Mary, Livingston Adler Pulda Meiklejohn & Kelly, 
Hartford, 860-570-4637 

Lefeber, Peter J., Wiggin and Dana, New Haven, 
203-498-4400 

Livingston, Daniel E., Livingston Adler Pulda Meiklejohn & 
Kelly, Hartford, 860-570-4625 

Mason, Margaret P., LeClairRyan, New Haven, 
205-672-3213 

McHale, Patrick J., Kainen Escalera & McHale, Hartford, 
860-493-0870 

Meiklejohn, Thomas, Livingston Adler Pulda Meiklejohn & 
Kelly, Hartford, 860-233-9821 

Mercier, Marc P., Beck & Eldergill, Manchester, 
860-646-5606 


SIEGEL, REILLY & CONLON, LLC 


STAMFORD 


Nationally Acclaimed Boutique Practice 


Siegel, Reilly & Conlon is a boutique matrimonial law 


firm specializing in high net-worth cases. It has earned 
an outstanding reputation in family law matters in 
Fairfield County. Its practice centers on premarital 
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Metzger, David L., Metzger & Associates, Hartford, 
860-549-5026 


Mills, Jamie L., Law Offices of Jamie L. Mills, Hartford, 
860-278-3722 


Mitchell, Robert B., Mitchell & Sheahan, Stratford, 
203-873-0240 


Moore, Pamela J., McCarter & English, Hartford, 
860-275-6700 


Murray, Henry F., Livingston Adler Pulda Meiklejohn & Kelly, 
Hartford, 860-233-9821 


Murray, lll, Hugh F., Murtha Cullina, Hartford, 
860-240-6000 


Murray, Saranne P., Shipman & Goodwin, Hartford, 
660-251-5/02 


O’Brien, Jr., George E., Littler Mendelson, New Haven, 
203-974-8702 


O'Donnell, Jr., Edward F., Siegel O'Connor O'Donnell & 
Beck, Hartford, 860-727-8900 


Orleans, Jonathan B., Pullman & Comley, Bridgeport, 
203-330-2000 


Paris, Lissa J., Murtha Cullina, Hartford, 860-240-6000 


Poppick, David S., Epstein Becker & Green, Stamford, 
203-326-7428 


Riley, Thomas J., Tobin Carberry O'Malley Riley & Selinger, 
New London, 860-447-0335 


Rosenblatt, Leon M., Law Offices of Leon M. Rosenblatt, 
West Hartford, 860-523-8066 


Ryan, Jr., David A., Ryan & Ryan, New Haven, 203-752-9794 
Pg. S-22 

Ryan, William A., Ryan & Ryan, New Haven, 203-752-9794 
Pg. S-22 

Schwartz, Daniel A., Pullman & Comley, Hartford, 
860-424-4300 

Shea, James F., Jackson Lewis, Hartford, 860-522-0404 


Sheahan, Margaret M. (Peg), Mitchell & Sheahan, Stratford, 
203-873-0240 


CONTINUED ON PAGE S-12 


Seated (L to R): Kevin J. Daken, Ross Kaufman** 
Standing: George Reilly*, Frederic J. Siegel*, Jacquelyn Conlon 


_« 


agreements, dissolutions of marriage, spousal 

Support, child custody and support, modification 

and enforcement of judgments, and post-nuptial 
agreements. The firm’s attorneys collaborate closely 
with their clients to create a strategy for each unique 
situation. The firm's lawyers are committed to pro bono 
professional and civic activities for which they have 
received numerous awards and accolades. 


S | Siegel, 
R| Reilly & 
C | Conlon 


Soundview Plaza 
1266 E. Main St. 
Stamford, CT 06902 
PH: (203) 326-5145 aa 
FX: (203) 965-0509 ya 
*CHOSEN TO 2012 SUPER LAWYERS **CHOSEN TO 2012 RISING STARS 
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EMPLOYMENT & LABOR CONT’D FROM PAGE S-71 


Soltis, Michael J., Jackson Lewis, Stamford, 203-961-0404 
Springer, Felix J., Day Pitney, Hartford, 860-275-0100 
Starr, Gary S., Shipman & Goodwin, Hartford, 860-251-5501 


Stein, Peter M., Epstein Becker & Green, Stamford, 
203-348-3737 


Stohler, D. Charles, Carmody & Torrance, Waterbury, 
203-573-1200 


Torre, Karen Lee, [he Pattis Law Firm, Bethany, 
203-393-3017 


Vitarelli, Richard F., McCarter & English, Hartford, 
860-275-6700 


Voigt, Richard, McCarter & English, Hartford, 860-275-6776 

Wice, Alison Jacobs, Jackson Lewis, Hartford, 
860-522-0404 

Young, Daniel M., Wofsey Rosen Kweskin & Kuriansky, 
Stamford, 203-327-2300 

Zaino, Jr., Domenico, Carmody & Torrance, Waterbury, 
203-578-4270 

Zandy, John G., Wiggin and Dana, New Haven, 
203-498-4330 


EMPLOYMENT LITIGATION: DEFENSE 


Chavey, Victoria “Tory” Woodin, Jackson Lewis, Hartford, 
860-522-0404 Pg. S-4 


Duhl, Glenn A., Siegel O'Connor O'Donnell & Beck, Hartford, 
860-280-1215 


Escalera Jr., Miguel A., Kainen Escalera & McHale, Hartford, 
860-493-0870 


Katz, Stuart M., Cohen and Wolf, Bridgeport, 203-368-0211 
Pg. S-4 

Myers, Sheldon D., Kainen Escalera & McHale, Hartford, 
860-493-0870 

Schwartz, Daniel L., Day Pitney, Stamford, 203-977-7300 

Sconzo, James M., Jorden Burt, Simsbury, 860-392-5022 


Strange, Margaret J., Jackson Lewis, Hartford, 
860-522-0404 Pg. S-4 
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Waters, Barry J., Murtha Cullina, New Haven, 203-772-7700 


Weller, Giovanna Tiberii, Carmody & Torrance, Waterbury, 
203-575-2651 


Zakarian, Albert, Day Pitney, Hartford, 860-275-0100 


EMPLOYMENT LITIGATION: PLAINTIFF 


de Toledo, Victoria, Casper & de Toledo, Stamford, 
203-325-8600 Pg. S-4 


Emmett, Kathryn, Emmett & Glander, Stamford, 
203-324-7744 Pg.S-4 


Fitzgerald, Stephen J., Garrison Levin-Epstein Richardson 
Fitzgerald & Pirrotti, New Haven, 203-777-4425 


Goetsch, Charles C., Cahill Goetsch & Perry, New Haven, 
203-777-1000 


Hayber, Richard E., The Hayber Law Firm, Hartford, 
860-522-8888 


Lucas, Scott R., Lucas | Bagnell | Varga, Southport, 
203-227-8400 Pg. S-23 


Madsen, William G., Madsen Prestley & Parenteau, 
Hartford, 860-246-2466 


Parenteau, Jacques J., Madsen Prestley & Parenteau, 
New London, 860-442-2466 


Phelan, Gary, Cohen and Wolf, Westport, 203-222-1034 


Richardson, Robert A., Garrison Levin-Epstein Richardson 
Fitzgerald & Pirrotti, New Haven, 203-777-4425 Pg. S-4 


ENERGY & NATURAL RESOURCES 


Belval, Paul N., Day Pitney, Hartford, 860-275-0381 

Doot, David T., Day Pitney, Hartford, 860-275-0100 

Garfield, Gerald, Day Pitney, Hartford, 860-275-0182 

Hoffman, Lee D., Pullman & Comley, Hartford, 
860-424-4315 

Macleod, Anthony M., Whitman Breed Abbott & Morgan, 
Greenwich, 203-862-2458 

Ranelli, Matthew, Shipman & Goodwin, Hartford, 
860-251-5748 





TREMONT & SHELDON ec. 


Personal Injury Trial Lawyers Serving Connecticut for Over 50 Years 
Helping Change Laws in Workplace Injuries and Sexual Abuse to Further Protect Victims 





Left to right: Jason E. Tremont, Douglas P. Mahoney Top 50, Robert R. Sheldon, 
Frank A. Bailey, Cindy L. Robinson Top 25 Women 


We congratulate all our attorneys on being 2012 Super Lawyers® 
honorees and for being recognized as leaders for the victims of: 
All Personal Injury e Sexual Abuse e Medical Malpractice 
Motor Vehicle Accidents e Workplace Injury e Wrongful Death 


BES 
LAW FIRMS 
Best Lawes 


For more information and to see our videos on how we can help, go to: 
www.tremontsheldon.com 
or call Jason Tremont at 203-335-5145 
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ENTERTAINMENT & SPORTS 
Neigher, Alan, Byelas & Neigher, Westport, 203-259-0599 


ENVIRONMENTAL 

Barton, Elizabeth C., Day Pitney, Hartford, 860-275-0371 
Pg. S-4 

Bashaw, John R., Brenner Saltzman & Wallman, 
New Haven, 203-772-2600 


Blinderman, Harold M., Day Pitney, Hartford, 
860-275-0357 


Cohen, Douglas A., Brown Rudnick, Hartford, 
860-509-6500 


De Rosa, Franca L., Brown Rudnick, Hartford, 
860-509-6539 


Elkow, Pamela K., Robinson & Cole, Stamford, 
203-462-7548 Pg. S-4 


Haught Foley, Tricia, Day Pitney, Hartford, 860-275-0536 
Jacobi, Paul, Jacobi & Case, Milford, 203-874-7110 


Melvin, Robert S., Robinson & Cole, Hartford, 
860-275-8200 


Mendel, Nancy K., Winnick Ruben Hoffnung Peabody & 
Mendel, New Haven, 203-772-4400 


Miller, Barbara S., Brody Wilkinson, Southport, 
203-319-7133 


Pelham, Douglas S., Cohn Birnbaum & Shea, Hartford, 
860-493-2200 


Phillips, Jr., Earl W., Robinson & Cole, Hartford, 
860-275-8220 


Platt, David, Murtha Cullina, Hartford, 860-240-6000 
Ray, James P., Robinson & Cole, Hartford, 860-275-8200 


Sharp, Gregory A., Murtha Cullina, Hartford, 
860-240-6000 


Smith, Jr., Alfred E., Murtha Cullina, New Haven, 
203-772-7700 


Smith, Jr., W. Richard, Robinson & Cole, Hartford, 
860-275-8218 


Sussman, Mark R., Murtha Cullina, Hartford, 
860-240-6034 


Warren, Jane K., McCarter & English, Hartford, 
860-275-678] 


Wertam, John E., Shipman & Goodwin, Hartford, 
860-251-5813 


Whitney, Diane W., Pullman & Comley, Hartford, 
860-424-4300 Pg. S-4 


Zimmermann, Mark J., Updike Kelly & Spellacy, Hartford, 
860-548-2624 


ENVIRONMENTAL LITIGATION 


Cordiano, Dean M., Day Pitney, Hartford, 860-275-0100 
Lukingbeal, Eric, Robinson & Cole, Hartford, 860-275-8200 


McCormack, Christopher P., Pullman & Comley, Bridgeport, 
203-330-2016 


ESTATE & TRUST LITIGATION 
Carpenter, Patricia A., Attorney at Law, Greenwich, 
203-422-0755 


Kaelin, Michael P., Cummings & Lockwood, Stamford, 
203-351-4106 


ESTATE PLANNING & PROBATE 

Ackerly, Mary M., Ackerly Brown, Bantam, 860-567-0828 
Pg. S-4 

Barringer, Greg R., Reid and Riege, New Haven, 
203-401-6144 


Bearns, Stuyvesant K., Shioman & Goodwin, Lakeville, 
860-435-2539 


Betts, James T., Shipman & Goodwin, Hartford, 
860-251-5000 

Blair, Nancy E., Blair & Potts, Stamford, 203-327-2333 
Pg. S-4 

Bocchini, Suzanne S., Reid and Riege, Hartford, 
860-240-1030 


Bourdeau, Paul L., Cummings & Lockwood, West Hartford, 
860-313-4900 


Breck, Deborah S., Pullman & Comley, Bridgeport, 
203-330-2000 


Britt, William J., Brody Wilkinson, Southport, 203-319-7100 


Brown, Douglas R., Brody Wilkinson, Southport, 
203-319-719 


ATTORNEYS SELECTED TO SUPER LAWYERS WERE CHOSEN IN ACCORDANCE WITH THE PROCESS ON PAGE S-2. 


Coates, III, Charles E., Whitman Breed Abbott & Morgan, 
Greenwich, 203-862-2350 


Crown, Jeffrey L., Trustlawyer, Rocky Hill, 860-257-4330 


Daniels, Daniel L., Wiggin and Dana, Greenwich, 
203-363-7665 


Day, Amy LY., Day & Levy, Westport, 203-227-1515 


Delany, B. Cort, Cummings & Lockwood, Greenwich, 
203-863-6554 


Dost, Mark W., Tinley Nastri Renehan & Dost, Waterbury, 
203-596-9030 


Dudley, B. Dane, Day Pitney, West Hartford, 860-313-5700 


Dupont, Ralph P., The Dupont Law Firm, Stamford, 
203-965-3305 


Emerson, Richard L., Gager Emerson Rickart Bower & 
Scalzo, Bethel, 203-207-5400 


Fast, Steven M., Day Pitney, West Hartford, 860-313-5700 


Fawber, Robert B., Cummings & Lockwood, West Hartford, 
860-313-4931 


Fisher, Richard S., Nemchek & Poeschl, Stamford, 
203-316-8277 


Funnell, Jr., James D., Hermenze & Marcantonio, Westport, 
203-226-6552 


Gallant, Keith Bradoc “Brad”, Day Pitney, New Haven, 
203-752-5000 


Gellman, Stephen K., Shipman & Goodwin, Hartford, 
860-251-5109 


Gilhuly, Robert T., Cummings & Lockwood, Greenwich, 
203-863-6506 


Grant, Elizabeth M., Smith & Grant, Greenwich, 
203-661-1110 


Harmon, Bryon W., Shipman & Goodwin, Hartford, 
860-251-5106 


Hayes, Gregory A., Day Pitney, Stamford, 203-977-7300 


Hennessey, Jevera K., Kaye and Hennessey, Greenwich, 
203-625-5300 


Henry, Charles W., Henry & Federer, Woodbury, 
203-263-5606 


Hermenze, David R., Hermenze & Marcantonio, Westport, 
205-226-6552 


Hudon, Paul A., Atlas & Hudon, West Hartford, 
860-521-7800 


lvimey, John R., Reid and Riege, Hartford, 860-278-1150 


Jaconetta, Joseph P., Jaconetta Burnham & Wimer, 
Glastonbury, 860-657-8805 


Johnson, Daniel G., Cummings & Lockwood, Stamford, 
203-351-4317 


Johnson, Warren P., Johnson Dowe Brown & Barbarotta, 
Windsor, 860-688-6060 


Keppelman, Judith M., Robinson & Cole, Hartford, 
860-275-8284 


Land, Richard S., Chipman Mazzucco Land & Pennarola, 
Danbury, 203-744-1929 


Leader, Leonard, Wiggin and Dana, Stamford, 
203-363-7602 


Leibell, David T., Wiggin and Dana, Greenwich, 
203-363-7023 


Marcantonio, Edward, Hermenze & Marcantonio, Westport, 
205-720-0502 


Marone, Richard A., Murtha Cullina, Hartford, 
860-240-6026 


McDowell, Linda J., Robinson & Cole, Hartford, 
860-275-8200 


Mersereau, Paul E., Drew & Mersereau, Avon, 860-677-1974 
Mott, Peter T., Brody Wilkinson, Southport, 203-319-7100 


Mullen, Jr., Frederick J., Reid and Riege, Hartford, 
860-278-1150 


Musicaro, Jr., John R., Cummings & Lockwood, Stamford, 
203-327-1700 


Neufeld, Michael A., Michael A. Neufeld & Assoc., Milford, 
203-783-6460 


Noren, Ronald B., Brody Wilkinson, Southport, 
203-319-7100 


Peterson, Matthew R., Carmody & Torrance, New Haven, 
203-784-3111 


Potts, Jr., Arthur G., Blair & Potts, Stamford, 203-327-2333 


Reers, Carolyn A., Cummings & Lockwood, Stamford, 
203-351-4285 


Rodenbach, Edward F., Cummings & Lockwood, Greenwich, 
203-869-1200 


Saum, Gregory A., Law Office of Gregory A. Saum, 
Greenwich, 203-340-9945 


Schloss, Irving S., Murtha Cullina, Madison, 203-245-9939 
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Selby, Leland C., Fogarty Cohen Selby & Nemiroff, 
Greenwich, 203-661-1000 


Sfara, David L., Carmody & Torrance, Waterbury, 
203-573-1200 


Smith, George L., Smith & Grant, Greenwich, 203-661-1110 


Smith, Jr., Robert H., Robinson & Cole, Hartford, 
860-275-8200 


Solomon, Greta E., Cohen and Wolf, Bridgeport, 
203-368-0211 


Stadler, Sara R., Murtha Cullina, New Haven, 203-772-7700 
Tedford, Deborah J., Tedford & Ceddia, Mystic, 
860-572-4707 Pg. S-4 


Todisco, Amy E., Braunstein and Todisco, Fairfield, 
203-254-1118 Pg. S-23 


PETER M. 
DREYER* 
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Tuthill Ill, Howard S., Cummings & Lockwood, Stamford, 
203-327-1700 


Walker, Lyn Gammill, Shipman & Goodwin, Hartford, 
860-251-5146 


Walsh, Suzanne Brown, Cummings & Lockwood, 
West Hartford, 860-313-4928 


Wilhelm, Gayle B., Cummings & Lockwood, Stamford, 
203-351-4253 


FAMILY LAW 


Aaron, Barbara D., Berman Bourns Aaron & Dembo, 
Hartford, 860-232-4471 

Albrecht, Richard L., Cohen and Wolf, Bridgeport, 
203-368-0211 


CONTINUED ON PAGE S-14 
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SILVER GOLUB & TEITELL LLP 


“... HAS EARNED SOME OF 

THE LARGEST VERDICTS AND 
SETTLEMENTS IN STATE HISTORY.” 
—CONNECTICUT LAW TRIBUNE 


The trial law firm of Silver Golub & Teitell 
LLP is honored to have eight attorneys 
selected to 2012 Connecticut and New 
England Super Lawyers® and Rising Stars. 


DEDICATED TO LITIGATION at the 

trial and appellate levels, Silver Golub 

& Teitell LLP represents clients in cases 
of medical malpractice, personal injury, 
wrongful death, products liability, 
whistleblower representation, class 
actions, federal false claims, commercial 
and other complex civil litigation. 


KNOWN FOR OBTAINING RESULTS, 
the firm was acknowledged in the 
Connecticut Law Tribune as having “.. 
earned some of the largest verdicts and 


settlements in state history.” Silver Golub 
& Teitell LLP also takes pride in fighting 
for individuals and working to protect the 
public. Its attorneys embrace cases that 
are meaningful in improving protections 
for patients, consumers, employees and, 
most importantly, children. 


REFERRAL CASES represent the majority 
of Silver Golub & Teitell LLP’s practice. 
There is no higher compliment than the 
trust of other firms and attorneys. The 
firm works on a contingency-fee basis, 
offering critical accessibility and cost- 
efficiency for its clients. 


TRIAL LAWYERS: a long tradition of 
protecting people's rights. 


SILVER GOLUB & TEITELL LLP 
184 Atlantic Street, Stamford, CT 06901 
PH: (203) 325-4491 « FX: (203) 325-3769 
sgtlaw.com 


CT Attorney responsible for the content of this advertisement: Peter M. Dreyer, Esq. 
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Congratulations to 

each of our lawyers 

recognized in 2012 
Super Lawyers®! 


We are proud that three of our 
EM AY(=) a-a- 1 a=W Toaledale maaleyt= 
chosen by their peers 
to be recognized in 
Connecticut Super Lawyers. 


We congratulate them 
roam lemilelirea 


Paul T. Tusch 


Family Law 


Michael J. Cacace 
Land Use/Zoning 


Jane W. Freeman 
Land Use / Zoning 


SS, 


CACACE 

TUSCH 

LE SANTA 
Attorneys at Law 


777 Summer Street 
Stamford CT 06901-1022 
V 203 327 2000 

F 203 353 3392 

E cts@lawcts.com 
www.lawcts.com 


Michael J. Cacace* 
Mark P. Santagata 
Paul T. Tusch 

Ronald E. Kowalski, II 
Jane W. Freeman 
Judith Ellenthal 
Nicholas W. Vitti, Jr. 
Michelle A. Malone* 


Of Counsel 
Ellery Plotkin 


Mark Koczarski** 


*Also admitted in New York 
tAlso admitted in Florida 
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FAMILY LAW CONT'D FROM PAGE S-13 


Amendola, Bonnie L., Amendola & Amendola, Fairfield, 
203-319-1143 


Amendola, Elaine S., Amendola & Amendola, Fairfield, 
203-319-1143 


Armata, Barry F., Brown Paindiris & Scott, Hartford, 
860-522-3343 


Barndollar, Livia DeFilippis, DeFilippis Barndollar Law, 
Westport, 203-226-2641 


Barrett, Campbell D., Budlong & Barrett, Hartford, 
860-727-9900 


Cappalli, Lisa J., Cappalli & Hill, Cheshire, 203-271-3888 
Pg. S-23 

Cohen, Gary, Law Offices of Gary |. Cohen, Stamford, 
203-622-8787 


Colin, Thomas D., Schoonmaker George Colin and 
Blomberg, Greenwich, 203-862-5003 Pg. S-4 


Dembo, Steven R., Berman Bourns Aaron & Dembo, 
Hartford, 860-232-447] 


Effron, Wayne D., Wayne D. Effron, Greenwich, 
203-622-1160 


Eisenberg, Deborah R., Law Offices of Deborah R. 
Eisenberg, Glastonbury, 860-657-2230 Pg. S-23 


Eisenhandler, Noah, Law Office of Noah Eisenhandler, 
New Haven, 203-467-0717 


Eldrich, Sarah D., Rubin & Eldrich, New Haven, 
203-821-3023 


Farrell, Patricia C., Farrell Geenty Sheeley Boccalatte & 
Guarino, Middletown, 860-344-1767 Pg. S-23 


Ferro, Gaetano, Law Offices of Gaetano Ferro, Darien, 
203-424-0260 Pg. S-4 


Flaherty, James T., Flaherty Legal Group, West Hartford, 
860-904-2034 


Forzani, Carlo, Carlo Forzani, West Hartford, 860-841-5808 


Geenty, Susan Perrin, Farrell Geenty Sheeley Boccalatte & 
Guarino, Middletown, 860-344-1767 Pg. S-23 


George, Cynthia Coulter, Schoonmaker George Colin and 
Blomberg, Greenwich, 203-862-5010 


Ginzberg, Jeffrey, Perelmutter Potash & Ginzberg, Seymour, 
203-888-2501 Pg. S-23 


Girolamo, Sandi B., Flaherty Legal Group, West Hartford, 
860-904-2034 


Giuliano, Rosemary E., Giuliano & Richardson, Woodbury, 
203-263-0330 


Griffin, David W., Rutkin Oldham & Griffin, Westport, 
203-227-7301 


Grover, Deborah L., Attorney at Law, Danbury, 
203-798-7788 


Haakonsen, Kate W., Brown Paindiris & Scott, Glastonbury, 
860-659-0700 


Hershinson, Pamela R., Attorney at Law, West Hartford, 
860-233-1520 


Hurwitz, Jocelyn B., Cohen and Wolf, Bridgeport, 
203-368-0211 


Katz, Robert B., Levy & Droney, Farmington, 860-676-3000 


Keefe, Jr., John J., Lynch Traub Keefe & Errante, New Haven, 
203-787-02/5 


Kent, Richard G., Meyers Breiner & Kent, Fairfield, 
203-255-9410 


Lax, Sandra P., Lax & Truax, Fairfield, 203-254-9877 Pg. S-4 


Lubell, Ellen B., Law Offices of Ellen B. Lubell, Westport, 
203-226-8307 

Mariani, Linda L., Mariani & Reck, New London, 
860-443-5023 Pg. S-4 

Marlow, Lee, The Law Offices of Lee Marlow, New Haven, 
203-624-7476 


Meyers, Michael A., Meyers Breiner & Kent, Fairfield, 
203-255-9410 


Mickelson, Jeffrey, Mickelson Jacobs & Bozek, 
West Hartford, 860-561-5511 

Moots, Jr., Roland F., Moots Pellegrini, New Milford, 
860-355-4191 

Murphy, Helen D., Murphy & Nugent, New Haven, 
203-787-6711 

Nemiroff, Andrew P., Fogarty Cohen Selby & Nemiroff, 
Greenwich, 203-661-1000 

Nerenberg, Eliot J., Law Offices of Eliot J. Nerenberg, 
West Hartford, 860-232-4881 

Nugent, Susan E., Murphy & Nugent, New Haven, 
203-/87-6711 


Nusbaum, Edward, Nusbaum & Parrino, Westport, 
203-226-8181 
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Oldham, Sarah S., Rutkin Oldham & Griffin, Westport, 
203-227-7301 Pg. S-4 


Palmer, Allen Gary, Halloran & Sage, Westport, 
203-22/-2855 


Parrino, Thomas P., Nusbaum & Parrino, Westport, 
203-226-8181 


Piazza, Anthony A., Piazza Simmons & Grant, Stamford, 
203-348-2465 


Reilly, George A., Siegel Reilly & Conlon, Stamford, 
203-326-5145 Pg. S-T1 


Roberts, Il, Norman A., Law Offices of Norman A. Roberts, 
Stamford, 203-539-6170 


Roisman, Gerald A., Budlong & Barrett, Hartford, 
860-727-9900 


Rubin, Kenneth B., Rubin & Eldrich, New Haven, 
203-821-3023 


Rutkin, Arnold H., Rutkin Oldham & Griffin, Westport, 
203-227-7301 


Ryan, Daniel B., Ryan & Ryan, Middletown, 860-346-8663 


Schaffer, Andrew I., Halloran & Sage, New Haven, 
203-672-5483 


Schoonmaker, Ill, Samuel V., Schoonmaker George Colin 
and Blomberg, Greenwich, 203-862-5000 


Sconyers, J. Michael, Ackerly Brown, Bantam, 
860-567-0828 


Scott, Ronald T., Brown Paindiris & Scott, Hartford, 
860-522-3343 


Shanley, Thomas M., Law Office of Thomas M. Shanley, 
Greenwich, 203-622-9004 


Siegel, Frederic J., Siegel Reilly & Conlon, Stamford, 
203-326-3333 Pg. S-11 


Snearly, D. Susanne, Cartoceti & Snearly, Southbury, 
203-264-5400 


Truax, Louise T., Lax & Truax, Fairfield, 203-254-9877 
Pg. S-4 

Tusch, Paul T., Cacace Tusch & Santagata, Stamford, 
203-327-2000 


Ustach, Lynne A., Law Office of Lynne A. Ustach, 
New Britain, 860-223-3999 


Ward, Il, Frederick F., Law Office of Frederick F. Ward Il, 
West Hartford, 860-331-8541 


Welty, Jean L., Welty Esposito & Weiler, New Haven, 
203-781-0877 Pg. S-4 


Whitehead, Christine M., Attorney at Law, Hartford, 
860-241-7797 Pg. S-4 


Wing, Jr., James C., Law Offices of James C. Wing Jr., 
Simsbury, 860-651-3707 


FRANCHISE/DEALERSHIP 


Dunham, Edward Wood, Wiggin and Dana, New Haven, 
203-498-4400 


GENERAL LITIGATION 

Becker, Janine M., Becker & Zowine, Bridgeport, 
203-374-1173 

Borea, Morris R., Rome McGuigan, Hartford, 860-756-0366 


Brower, Charles F., Charles F. Brower, Torrington, 
860-482-8106 


Burns, Joseph B., Rome McGuigan, Hartford, 860-549-1000 


Champlin, Ill, William H., Hinckley Allen & Snyder, Hartford, 
860-725-6206 


Clendenen, Jr., William, Clendenen & Shea, New Haven, 
203-787-1183 


Cooney, Robert J., McElroy Deutsch Mulvaney & Carpenter, 
Southport, 203-319-4000 

Donahue, Timothy W., Donahue Durham & Noonan, 
Guilford, 203-458-9168 

Edelstein, Stewart I., Cohen and Wolf, Bridgeport, 
203-368-0211 

Halloran, R. Bartley, Halloran & Halloran, Hartford, 
860-726-7810 


McEleney, Stephen, McEleney & McGrail, Hartford, 
860-249-1400 


McGrath, Jr., William J., Halloran & Sage, Hartford, 
860-522-6103 

McKenna, John F., Goodman Rosenthal & McKenna, 
West Hartford, 860-231-2800 

Nastri, Jr., Robert, Tinley Nastri Renehan & Dost, Waterbury, 
203-596-9030 


O'Keefe, Andrew J., Jackson O'Keefe, Hartford, 
860-278-4040 
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Pickerstein, H. James, McElroy Deutsch Mulvaney & 
Carpenter, Southport, 203-319-4000 


Reilly, Lawrence F., Fogarty Cohen Selby & Nemiroff, 
Greenwich, 203-661-1000 


Sack, Gerald S., Law Offices of Gerald S. Sack, 
West Hartford, 860-236-7225 


Sagarin, J. Daniel, Hurwitz Sagarin Slossberg & Knuff, 
Milford, 203-877-8000 


Saxl, Richard H., Attorney at Law, Westport, 203-222-8422 
Pg. S-23 


RICHARD H. SAXL 
ATTORNEY AT LAW 
Westport * 203-222-8422 
www.RichardHSaxl.com 


Sheehy, Edward Maum, McElroy Deutsch Mulvaney & 
Carpenter, Southport, 203-319-4000 


Stevens, William L., Slavin Stauffacher & Scott, Watertown, 
860-274-2511 


Ury, Frederic S., Ury & Moskow, Fairfield, 203-610-6393 


Weinstein, Richard P., Weinstein & Wisser, West Hartford, 
860-561-2628 


Zeldes, Jacob D., Zeldes Needle & Cooper, Bridgeport, 
203-332-5/2\ 


GOVERNMENT/CITIES/ 
MUNICIPALITIES 


Beccaro, William P., Law Offices of William Beccaro, Essex, 
860-767-8632 


Nietzel, Catherine S., Ryan Ryan Deluca, Stamford, 
203-357-9200 


HEALTH CARE 
Agsten, Melinda A., Wiggin and Dana, New Haven, 
203-498-4326 


Connors, Kristin, Carmody & Torrance, Waterbury, 
203-573-1200 


Hudner, H. Kennedy, Murtha Cullina, Hartford, 
860-240-6000 


Mack, David M., Shipman & Goodwin, Hartford, 
860-251-5058 


Tucci, Theodore J., Robinson & Cole, Hartford, 
860-275-8200 


Weaver, Maureen, Wiggin and Dana, New Haven, 
203-498-4384 


IMMIGRATION 
Boyle, Il, Michael J., Law Office of Michael Boyle, 
North Haven, 203-239-2299 


Bucar, Jacqueline D., Murtha Cullina, New Haven, 
203-772-7700 


Collins, Anthony D., Collins & Martin, Wethersfield, 
860-761-3400 


Fleischmann, Eric, Leete Kosto & Wizner, Hartford, 
860-249-8100 


Gans, Jason Y., Baram Tapper & Gans, Bloomfield, 
860-242-2221 


Hoffman, Kristin S., Law Offices of Kristin Hoffman, 
Hartford, 860-241-0078 


Leete, Elizabeth B., Leete Kosto & Wizner, Hartford, 
860-249-8100 


Tapper, Joseph M., Baram Tapper & Gans, Bloomfield, 
860-242-2221 


Wizner, Andrew L., Leete Kosto & Wizner, Hartford, 
860-249-8100 


INSURANCE COVERAGE 
Baio, Claudia A., Baio & Associates, Rocky Hill, 
860-571-8880 


Blackburn, Stuart G., Law Offices of Stuart G. Blackburn, 
Windsor Locks, 860-292-1116 


Brady, Francis J., Murtha Cullina, Hartford, 860-240-6000 


Brown, Dennis O., Gordon & Rees, Glastonbury, 
860-278-7448 


Callahan, Kerry R., Updike Kelly & Spellacy, Hartford, 
860-548-2639 


FitzMaurice, Daniel L., Day Pitney, Hartford, 860-275-0100 


Goldman, Stephen E., Robinson & Cole, Hartford, 
860-275-8200 


Gostyla, Jeffrey F., Halloran & Sage, Hartford, 860-522-6103 
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Lee, Charles T., Anderson Kill & Olick, Stamford, 
203-388-7950 


Mattei, Ernest J., Day Pitney, Hartford, 860-275-0201 
Milano, Mark A., Milano & Wanat, Branford, 203-315-7000 
Monnes, Kathleen D., Day Pitney, Hartford, 860-275-0103 


Newbury, Jr., Philip T., Howd & Ludorf, Hartford, 
860-249-1361 Pg. S-23 


Scapellati, Daniel P., Halloran & Sage, Hartford, 
860-297-4622 


Stewart, Elizabeth J., Murtha Cullina, New Haven, 
203-772-7700 


Sullivan, Daniel F., Robinson & Cole, Hartford, 
860-275-8200 


Varga, Gregory P., Robinson & Cole, Hartford, 
860-275-8200 


»» 
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Vita, Jeffrey J., Saxe Doernberger & Vita, Hamden, 
203-287-2103 

Whitcomb, Jonathan, Diserio Martin O'Connor & Castiglioni, 
Stamford, 203-358-0800 



































INTELLECTUAL PROPERTY 
Battersby, Gregory J., Grimes & Battersby, Norwalk, 
203-849-8300 


Becker, Matthew J., Axinn Veltrop & Harkrider, Hartford, 
860-275-8177 


Carlson, Dale L., Wiggin and Dana, New Haven, 
203-498-4400 


Duhaime, Diane, Jorden Burt, Simsbury, 860-392-5014 
CONTINUED ON PAGE S-16 
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*CHOSENTO 2012 SUPER LAWYERS **CHOSEN TO 2012 RISING STARS 


SANDAK HENNESSEY & GRECO LLP 


CONNECTICUT REAL ESTATE, 
COMMERCIAL LITIGATION AND 
PERSONAL INJURY ATTORNEYS 


Sandak Hennessey & Greco’s experience 
and focus on client expectations and 
practical outcomes set the firm apart. 
When matters of zoning and 
commercial real estate arise in Fairfield 
County, sophisticated commercial, 
institutional, residential, and retail 
developers and landowners seek out 
Sandak Hennessey & Greco. Its land use 
and transactional lawyers possess the 
Skill and experience to take projects from 
acquisition to completed development. 
The firm’s trial lawyers have 
Substantial experience with commercial 
disputes in Connecticut's state and 
federal courts and arbitration and 
mediation venues, handling a wide 
array of cases such as complex contract 
and real estate disputes, business torts, 
partner, shareholder and owner disputes, 
insurance, employment, tax appeals, 
eminent domain, municipal union 


representation and matters involving 
banks, investments and hedge funds. 
The firm often partners with national law 
firms as local counsel in Connecticut. 

Since its inception, the firm has 
handled personal injury and wrongful 
death cases arising from pedestrian, 
vehicle and motorcycle collisions, 
defective roadways or premises, 
drowning, construction and workplace 
injuries and malpractice. Its personal 
injury attorneys possess tenacity and 
compassion, fighting tirelessly for clients, 
and achieving exceptional results. 

The firm advises local and national 
law firms on malpractice prevention 
and counsels attorney clients on ethics, 
professional responsibility and the 
defense of grievances. 


SANDAK HENNESSEY & GRECO LLP 


707 Summer St., 3rd Floor 
Stamford, CT 06901 


PH: (203) 425-4200 * FX: (203) 325-8608 


shglaw.com 
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Giarratana, Mark Dunn, McCarter & English, Hartford, 
860-275-6700 


Grondahl, Eric E., McCarter & English, Hartford, 
860-275-6700 


Harris, Richard D., Day Pitney, New Haven, 203-752-5000 

McNamara, Stephen P., St. Onge Steward Johnston & 
Reens, Stamford, 203-324-6155 

Nabulsi, Basam E., McCarter & English, Stamford, 
203-399-5920 

Ruggiero, Charles N.J., Ohlandt Greeley Ruggiero & Perle, 
Stamford, 203-327-4500 





INTELLECTUAL PROPERTY LITIGATION 


Alquist, Elizabeth A., Day Pitney, Hartford, 860-275-0100 
Bucci, Michael A., Day Pitney, Hartford, 860-275-0100 


Cunningham, Glenn M., Shipman & Goodwin, Hartford, 
860-251-5722 


Horvack, Jr., John R., Carmody & Torrance, New Haven, 
203-784-3120 


Howard, Charles L., Shioman & Goodwin, Hartford, 
860-251-5616 


Kramer, Barry, Edwards Wildman Palmer, Stamford, 
203-353-6818 


Morrison, III, Francis H., Axinn Veltrop & Harkrider, Hartford, 
860-275-8155 


Ryan, Andrew C., Cantor Colburn, Hartford, 860-286-2929 
Sicilian, James, Day Pitney, Hartford, 860-275-0100 
Tropp, Jonathan B., Day Pitney, Stamford, 203-977-7300 


LAND USE/ZONING 


Andres, Charles R., LeClairRyan, New Haven, 203-672-3204 

Bates, Timothy D., Robinson & Cole, New London, 
860-437-5000 

Beecher, Thomas W., Collins Hannafin Garamella Jaber & 
Tuozzolo, Danbury, 203-744-2150 
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Bloom, Ira W., Berchem Moses & Devlin, Westport, 
203-227-9545 


Branse, Mark K., Branse Willis & Knapp, Glastonbury, 
860-659-3735 


Cacace, Michael J., Cacace Tusch & Santagata, Stamford, 
203-327-2000 


Cava, Gregory J., The Cava Law Firm, Roxbury, 
860-350-3650 


Cody, Thomas P., Robinson & Cole, Hartford, 860-275-8200 


Freeman, Jane, Cacace Tusch & Santagata, Stamford, 
203-327-2000 


Fuller, Robert A., Attorney at Law, Wilton, 203-762-5888 
Hammer, Joseph L., Day Pitney, Hartford, 860-275-0100 


Hennessey, Jr., William J., Sandak Hennessey & Greco, 
Stamford, 203-425-4200 Pg. S-15 


Hollister, Timothy S., Shipman & Goodwin, Hartford, 
860-251-5601 Pg. S-4 


Hurwitz, Lewis A., Hurwitz Sagarin Slossberg & Knuff, 
Milford, 203-877-8000 


Marcus, Neil, Cohen and Wolf, Danbury, 203-792-277) 


McTaggart, Gail E., Secor Cassidy & McPartland, Waterbury, 
203-757-9261 


Merriam, Dwight H., Robinson & Cole, Hartford, 
860-275-8228 Pg. S-4 


O’Hanlan, Edward V., Robinson & Cole, Stamford, 
203-462-7500 


Pearson, Robin Messier, Alter & Pearson, Glastonbury, 
860-652-4020 


Royston, David M., Dzialo Pickett & Allen, Old Saybrook, 
860-395-6340 Pg. S-24 


Shansky, Marjorie F., Attorney at Law, New Haven, 
203-469-3004 


Slater, Jr., Kenneth R., Halloran & Sage, Hartford, 
860-522-6103 


Smith, Brian R., Robinson & Cole, Hartford, 860-275-8224 


Smith, Christopher J., Shioman & Goodwin, Hartford, 
860-251-5606 


Ze) BRON SEOLONININ 


TRIAL LAWYERS 


Serving Connecticut and Rhode Island 


Wrongful Death - Medical Malpractice 


Automobile Accidents 





Humbert J. Polito, Jr., Esq. 
Admitted in CT & RI 


Semeur 201s — 


BEST 


LAW FIRMS 


Best Lawyers’ 


a 


_ 


Michael J. Quinn, Esq. 
Admitted in CT 


Selected to Connecticut Super Lawyers for 7 consecutive years 
and U.S. News Best Law Firms. 
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Williams, Joseph P., Shipman & Goodwin, Hartford, 
860-251-5127 


Wolf, Austin K., Cohen and Wolf, Bridgeport, 203-368-0211 
Zizka, Michael A., Murtha Cullina, Hartford, 860-240-6144 


MERGERS & ACQUISITIONS 
Albin, David I., Finn Dixon & Herling, Stamford, 
203-325-5000 


Augustinos, Theodore P., Edwards Wildman Palmer, 
Hartford, 860-541-7710 


Banks, Morris, Pullman & Comley, Hartford, 860-541-3303 


Borod, Donald L., McCarter & English, Hartford, 
860-275-6725 


Bouton, Ill, William W., Hinckley Allen & Snyder, Hartford, 
860-331-2626 


Capetta, John T., Kelley Drye & Warren, Stamford, 
203-324-1400 


Freed, Thomas J., Dickstein Shapiro, Stamford, 
212-227-6700 


Hirschoff, Jon T., Finn Dixon & Herling, Stamford, 
203-325-5000 


Lotstein, James I., Edwards Wildman Palmer, Hartford, 
860-541-7708 


Lynch, Jr., John B., Robinson & Cole, Hartford, 
860-275-8200 


Pinney, Jr., Willard F., Murtha Cullina, Hartford, 
860-240-6016 


Siegel, Robert G., Day Pitney, Hartford, 860-275-0100 


Welsh, Charles R., Edwards Wildman Palmer, Hartford, 
860-525-5065 


NON-PROFIT 


Hadden, J.C. David, Robinson & Cole, Hartford, 
860-275-8200 


PERSONAL INJURY DEFENSE: 
GENERAL 


Adler, Lawrence H., Adler Law Group, East Hartford, 
860-282-8686 


Blueweiss, Jeffrey A., Bai Pollock Blueweiss & Mulcahey, 
Shelton, 203-925-8100 


Bogdanski, John J., Howd & Ludorf, Hartford, 860-249-1361 
Cella, Carl E., Cella-Flanagan, North Haven, 203-239-5851 


Coyne, James E., Coyne Von Kuhn Brady & Fries, Stratford, 
203-378-7100 


Geanuracos, James, Malliet and Geanuracos, West Hartford, 
860-233-5900 


Holmes, Jr., George L., McNamara & Kenney, Bridgeport, 
203-333-6800 


Laccavole, Dennis M., Goldstein & Peck, Bridgeport, 
203-334-9421 

Murphy, Kevin R., Murphy & Karpie, Bridgeport, 
203-333-0177 


Natale, Anthony J., Natale & Wolinetz, Hartford, 
860-525-0400 


Noble, Cesar A., Noble Spector & O'Connor, Hartford, 
860-525-9975 


Ponziani, Peter J., Litchfield Cavo, Avon, 860-255-5577 


Roberts, Richard A., Nuzzo & Roberts, Cheshire, 
203-250-2000 


Seiger, Mark B., Seiger Gfeller Laurie, West Hartford, 
860-760-8400 


Trotta, Sr., Frederick J., Loricco Trotta & Loricco, New Haven, 
203-069-3123 


PERSONAL INJURY DEFENSE: 
MEDICAL MALPRACTICE 


Anderson, Thomas, Morrison Mahoney, Hartford, 
860-616-7642 

Boyce, Jr., Thomas W., Halloran & Sage, New London, 
860-437-0370 Pg. S-4 

Callahan, Katherine C., Updike Kelly & Spellacy, Hartford, 
860-548-2644 

Cooney, Eugene A., Cooney Scully and Dowling, Hartford, 
860-527-114] 

Hamilton, Trudie R., Carmody & Torrance, Waterbury, 
203-573-1200 

Mulcahey, Garie J., Bai Pollock Blueweiss & Mulcahey, 
Shelton, 203-925-8100 
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Neubert, Michael, Neubert Pepe & Monteith, New Haven, 
203-821-2000 


Noonan, Patrick M., Donahue Durham & Noonan, Guilford, 
203-458-9168 Pg. S-4 


O’Connor, Richard A., Sachner & O'Connor, Middlebury, 
203-598-7585 


Rosenblum, James B., Rosenblum Newfield, Stamford, 
203-358-9200 Pg. S-24 


Ryan, Ill, Daniel E., Ryan Ryan Deluca, Stamford, 
203-357-9200 Pg. S-4 


Sachner, Stephen P., Sachner & O’Connor, Middlebury, 
203-598-7585 


Seaman, Penny Q., Wiggin and Dana, New Haven, 
203-498-4333 


Southworth III, Augustus R., Carmody & Torrance, 
Waterbury, 203-573-2639 


Stockman, Eric, Neubert Pepe & Monteith, New Haven, 
203-821-2000 


Tepas, Kevin M., Ryan Ryan Deluca, Stamford, 
203-357-9200) 


Tillinghast, Wayne G., Brown Jacobson, Norwich, 
860-889-3321 


Tynan, Richard C., Halloran & Sage, Hartford, 
860-522-6103 


PERSONAL INJURY DEFENSE: 


PRODUCTS 

Dagon, Jr., George A., Murtha Cullina, Hartford, 
860-240-6039 

Rotondo, James H., Day Pitney, Hartford, 860-275-0100 


Usseglio, Frank G., Kenny O'Keefe & Usseglio, Hartford, 
860-246-2700 


PERSONAL INJURY PLAINTIFF: 
GENERAL 


Auger, Matthew E., Suisman Shapiro, New London, 
860-442-4416 


Bartinik, Jr., Peter J., The Bartinik Law Firm, Groton, 
860-445-8521 


Bartolini, James D., RisCassi & Davis, Hartford, 
860-522-1196 Pg. S-4 


Bieder, Richard A., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 Pg. S-4 


Bloss, William M., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-442] 


Bower, Kathy S., Gager Emerson Rickart Bower & Scalzo, 
Southbury, 203-262-6600 


Brayton, Ill, Thomas L., Attorney at Law, Waterbury, 
203-591-8689 


Brennan, James P., Brennan Law Firm, Waterbury, 
203-527-7692 


Brignole, Timothy, Brignole Bush & Lewis, Hartford, 
860-527-9973 


Busher, Jr., Joseph M., Jackson O'Keefe, Hartford, 
860-278-4040 


Calibey, Kathryn A., RisCassi & Davis, Hartford, 
860-522-1196 


Casey, Peter J., Law Office of Peter J. Casey, West Hartford, 
860-523-5556 


Casper, Stewart M., Casper & de Toledo, Stamford, 
203-325-8600 


Collins, III, John A., Suisman Shapiro, New London, 
860-442-4416 


Connolly, James M., Rodie & Connolly, Milford, 
203-877-1020 


Connors, Mary Ann, Adelman Hirsch & Connors, Bridgeport, 
203-331-8888 

Cooney, David W., RisCassi & Davis, Hartford, 860-522-1196 
Pg. S-4 

D’Amico, Michael A., D'Amico Griffin & Pettinicchi, 
Watertown, 860-945-6600 Pg. S-3 

Davis, William R., RisCassi & Davis, Hartford, 860-522-1196 


DeAngelo, Vincent M., Jonathan Perkins Injury Lawyers, 
Hartford, 203-397-1283 


Falkenstein, Stanley, Falkenstein Meggers Paul & Robinson, 
Manchester, 860-649-5278 


Faulkner, Dale P., Faulkner & Graves, New London, 
860-442-9900 


Faxon, Joel T., Stratton Faxon Trial Lawyers, New Haven, 
203-624-9500 Pg. S-4,S-5 
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Secor, Cassidy & McPartland, P.C. 


www.ctlawyers.com | Serving Connecticut since 1865 





Secor, Cassidy & McPartland, PC. is 

a general practice law firm with a long 
tradition of providing a broad spectrum of 
personal and sophisticated legal services. 
The firm's 14 attorneys take pride in 

their service to corporate, municipal and 
individual clients. Our firm has offices in 


Waterbury, Southbury and Watertown. 


The firm wishes to congratulate both 
Gail E. McTaggart and Thomas G. Parisot 
on being named in 2012 Super Lawyers®. 


Gail E. McTaggart practices in the areas 
of Real Estate Development, Commercial 
and Residential Real Estate, Land Use, 


Municipal and Environmental Law. 


Thomas G. Parisot practices in the 
areas of Civil Litigation Law including 
Commercial Law, Employment Law 
and Personal Injury. 


Main office: 41 Church Street, Waterbury, CT 06702 | PH 203-757-9261 | FX 203-756-5762 
900 Main Street South, Southbury, CT 06488 | PH 203-264-8223 | FX 203-264-6370 


OUR FIRM PROUDLY 
CONGRATULATES 


Richard L. Emerson Kathy S. Bower 


For their selection to Connecticut Super Lawyers® 2012. 


GAGER, EMERSON, RICKART, 


BOWER & SCALZO, LLP 


Personal Attention, Professional Results 


www.gagerlaw.net 


Bethel, CT 06801 | 203.207.5400 | Southbury, CT 06488 | 203.262.6600 
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Ferry, Kevin C., Law Office of Kevin C. Ferry, New Britain, 
860-247-0030 


Finn, Stephen A., Wofsey Rosen Kweskin & Kuriansky, 
Stamford, 203-327-2300 


Flood, Brian M., The Flood Law Firm, Middletown, 
860-346-2695 


Foti, Jr., Joseph D., Moore O’Brien Jacques & Yelenak, 
Cheshire, 203-272-5881 


Gaston, James O., Law Offices of James O. Gaston, 
Bridgeport, 203-334-1656 


Gillooly, Dennis W., Kennedy Johnson D’Elia & Gillooly, 
New Haven, 888-522-7144 


Graves, Shelley L., Faulkner & Graves, New London, 
860-442-9900 


Griffin, Mark F., D'Amico Griffin & Pettinicchi, Watertown, 
860-945-6600 Pg. S-3 


Groher, Andrew S., RisCassi & Davis, Hartford, 
860-522-1196 Pg. S-4 


Grudberg, Ira B., Ira B. Grudberg, New Haven, 203-772-3100 


Hastings, Richard P., Hastings Cohan & Walsh, Ridgefield, 
203-438-7450 


Herrmann, David H., Krevolin Feinstein Gorman & 
Herrmann, Hartford, 860-522-5261 


Hirsch, Joram, Adelman Hirsch & Connors, Bridgeport, 
203-331-8888 


Hirsch, Matthew S., Hirsch Law, Trumbull, 203-261-5400 


Houlihan, Jr., John J., RisCassi & Davis, Hartford, 
860-522-1196 Pg. S-4 


lannaccone, Paul M., RisCassi & Davis, Hartford, 
860-522-1196 


Jacobs, Adele R., Law Offices of Adele R. Jacobs, Bridgeport, 
203-583-8848 


Jacobs, Irene P., Jacobs & Jacobs, New Haven, 203-777-2300 
Jainchill, Michael C., RisCassi & Davis, Hartford, 
860-522-1196 


Kennedy, Jr., John J., Kennedy Johnson D’Elia & Gillooly, 
New Haven, 888-522-7144 Pg. S-24 


sKO) NO) 
Kenneth B. Rubin, Sarah D. Eldrich 


LOS MRO) ENO) s 
Rachel Aylor, Leslie Jennings-Lax 
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Kor, Robert J., Law Office of Robert J. Kor, West Hartford, 
860-521-2806 


Lapine, Lawrence M., Bello Lapine and Cassone, Stamford, 
203-348-4244 


Leydon, Brenden P., Tooher Wocl & Leydon, Stamford, 
203-517-0456 


Logan, John R., Logan & Mencuccini, Torrington, 
860-489-5000 


Mahoney, Douglas, Tremont & Sheldon, Bridgeport, 
203-335-5145 Pg. S-4 


McDonnell, Kenneth J., Gould Larson Bennet Wells & 
McDonnell, Essex, 860-767-9055 


McQuillan, Martin, Januszewski McQuillan and DeNigris, 
New Britain, 860-225-7667 


Merly, Lawrence J., Attorney at Law, Bridgeport, 
20 3=33571353 


Mills, John W., Mills Law Firm, New Haven, 203-776-4500 


Monaco, Ralph J., Conway Londregan Sheehan & Monaco, 
New London, 860-447-317] 


Moore, Garrett M., Moore O’Brien Jacques & Yelenak, 
Cheshire, 203-272-588] 


Moynahan, Timothy C., The Moynahan Law Firm, 
Waterbury, 203-597-6364 


TIMOTHY C. MOYNAHAN 
THE MOYNAHAN LAW FIRM, LLC 
Waterbury * 203-597-6364 
www.moynahanlawfirm.com 


Naizby, John F., Marcarelli- Naizby Law Firm, Madison, 
203-245-8500 


Nugent, Jim, Nugent and Bryant, Orange, 203-795-1111 


O’Brien, Gregory E., Moore O’Brien Jacques & Yelenak, 
Cheshire, 203-272-5881 


O'Connor, Michael F., Williams Walsh & O’Connor, 
North Haven, 203-996-6521 


O'Donnell, Ill, William M., Carmody & Torrance, Waterbury, 
203-573-1200 


RUBIN 
& ELDRICH, PC. 


The philosophy of the law firm RUBIN & 
ELDRICH, PC. is to work with its clients 

as a team to achieve the best results possible. 
The firm practices exclusively in the area of 
family and matrimonial law including cus- 
tody cases, alimony and child support and 
division of assets, as well as pre- and post- 
nuptial agreements and family law appellate 
work. The firm is known for its thoroughness 
and attention to detail. 


RUBIN & ELDRICH has been recognized in 
Martindale-Hubbell’s Bar Register of Preeminent 
Lawyers and has received a Tier 1 ranking in 
U.S. News — Best Lawyers “Best Law Firms.” 
Attorneys Kenneth Rubin and Sarah D. Eldrich 
have been included as Connecticut and New 
England Super Lawyers honorees. Attorney 
Leslie Jennings-Lax has been named to Rising 
Stars in Connecticut Super Lawyers Magazine. 
Both Attorneys Rubin and Eldrich are fellows 
in the American Academy of Matrimonial 
Lawyers (AAML) and have served as president 
of AAML’s Connecticut Chapter. Attorney 
Eldrich is also a vice-president of the AAML 


national organization. 


59 Elm Street, New Haven, CT 06506 + 203-821-3023 


info@rubineldrich.com + rubinandeldrich.com 
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O’Keefe, Timothy L., Kenny O’Keefe & Usseglio, Hartford, 
860-246-2700 


Packtor, Joseph J., Jacobs & Dow, New Haven, 203-772-3100 
Paine, Rosemarie, Jacobs & Dow, New Haven, 203-772-3100 


Pavano, John J., Pavano & Van Der Werff, Windsor, 
860-219-0779 


Polito, Jr., Humbert J., Polito & Quinn, Waterford, 
860-447-3300 


Pothin, Timothy P., Stratton Faxon Trial Lawyers, 
New Haven, 203-624-9500 Pg. S-5 


Price, J. Lawrence, Brown Paindiris & Scott, Hartford, 
860-522-3343 


Quinn, Michael J., Polito & Quinn, Waterford, 860-447-3300 


Renehan, Richard P., Tinley Nastri Renehan & Dost, 
Waterbury, 203-596-9030 


Robinson, Cindy L., Tremont & Sheldon, Bridgeport, 
203-335-5145 Pg. S-4 


Rojas, Jose M., The Rojas Law Firm, Hartford, 860-232-3476 


Ronalter, William J., Shipman & Goodwin, Hartford, 
860-251-5126 


Rosen, David N., David Rosen & Associates, New Haven, 
203-787-3513 

Rosnick, Harold L., Miller Rosnick D'Amico August & Butler, 
Bridgeport, 203-334-0191 Pg. S-24 

Rutchik, Martin M., Martin M. Rutchik Law Offices, Norwich, 
860-889-7396 


Savvaides, Anastasios T., Tooher Wocl & Leydon, Stamford, 
203-324-6164 


Schwab, Robert L., Kennedy Johnson D’Elia & Gillooly, 
New Haven, 203-865-8430 


Secola, Jr., Carl A., Kinney Secola & Gunning, New Haven, 
203-787-443] Pg. S-24 


Shafner, Matthew, Suisman Shapiro, New London, 
860-442-4416 


Shea, Kevin C., Clendenen & Shea, New Haven, 
203-787-1183 


Sheffy, Anthony Alan, Sheffy Mazzaccaro DePaolo & 
DeNigris, Southington, 860-620-9460 Pg. S-24 


Sheldon, Robert, Tremont & Sheldon, Bridgeport, 
203-335-5145 


Sinoway, Barry J., Kennedy Johnson D’Elia & Gillooly, 
New Haven, 203-865-8430 


Spodnick, Jonathan E., Law Offices of Jonathan Spodnick, 
Trumbull, 203-372-1500 Pg. S-24 


Strafaci, M. John, Law Offices of M. John Strafaci, 
New London, 860-442-8667 


Stratton, Michael A., Stratton Faxon Trial Lawyers, 
New Haven, 203-624-9500 Pg. S-4, S-5 


Strickland, Gary J., Dressler Strickland, Hartford, 
860-247-1122 


Sutton, Neil W., Adelman Hirsch & Connors, Bridgeport, 
203-331-8888 


Swain, Eugene K., RisCassi & Davis, Hartford, 860-522-1196 


Tomasiewicz, Patrick, Fazzano & Tomasiewicz, Hartford, 
860-231-7766 Pg. S-24 


Trebisacci, Raymond T., Trebisacci Law Associates, 
Pawcatuck, 860-599-4000 


Tremont, Jason, Tremont & Sheldon, Bridgeport, 
203-335-5145 


Walsh, Joseph G., Cohen and Wolf, Danbury, 203-792-2771 


Walsh, Michael J., Moukawsher & Walsh, West Hartford, 
860-549-8440 Pg.S-4 


Weber, Jr., Robert F., Weber & Carrier, New Britain, 
860-225-9463 


Williams, James G., Williams Walsh & O'Connor, 
North Haven, 203-285-3593 


Woodard, D. Lincoln, Moukawsher & Walsh, West Hartford, 
860-549-8440 


Yelenak, William P., Moore O’Brien Jacques & Yelenak, 
Cheshire, 860-302-3439 


PERSONAL INJURY PLAINTIFF: 
MEDICAL MALPRACTICE 


Adelman, Robert B., Adelman Hirsch & Connors, 
Bridgeport, 203-331-8888 

Berkowitz, Russell J., The Berkowitz Law Firm, Stamford, 
203-324-7909 Pg. S-24 

Bernard, Christopher D., Koskoff Koskoff & Bieder, 
Bridgeport, 203-336-4421 Pg. S-4 

Douthat, Charles R., Jacobs & Dow, New Haven, 
203-772-3100 
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er, | eet op & Teitell, Stamford, 
203. 325. ei 


Errante, Steven 1. “lynch Traub Keefe & Errante, New Haven, 
203-787-027/5 


Filan, Patrick J., Law Offices of Patrick J. Filan, Fairfield, 
203-221-8066 


Horwitz, James D., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 Pg. S-4 


Jacobs, Stanley, Jacobs & Jacobs, New Haven, 
203-777-2300 


Katz, Jonathan, Jacobs & Dow, New Haven, 203-772-3100 


Kenny, Richard, Kenny O'Keefe & Usseglio, Hartford, 
860-246-2700 


Koskoff, Joshua D., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 


Koskoff, Michael P., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 Pg. S-4 


Lichtenstein, Joel H., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 


McEnery, Gerard, Carter Mario Injury Lawyers, Milford, 
203-876-2711 


Mirrione, Joseph R., Joseph R. Mirrione, New Haven, 
203-562-4386 


Murphy, Ron, Advocates Law Firm, New Britain, 
860-348-1900 


Nastri, Kathleen L., Koskoff Koskoff & Bieder, Bridgeport, 
ee 336- 44?] oe > 4 


aardon, Jr., Robe « The Reardon Law Firm, New London, 
860- 4A2- 0444 P 


Reilly, Carey B., Koskott Koskoff & Bieder, Bridgeport, 
203-336-4421 


Sheehan, Joanne P., The Berkowitz Law Firm, Stamford, 
e0y 324- 7909 


ar, Rick Tess Golub & Teitell, Stamford, 
203. 325- 4401 | 1. S-4, S-1E 


ger, P Silver Golub & Teiteli Stamford, 
203- 325, AAG1 P g. S-4, 


Smith, Eri , stratton Faxon Trial Lawyers, New Haven, 
203- 624- 9500 F Pg.S-5 


] _Er Silver Golub & Teitell, Stamford, 
303- 355. 4491 | y. S-4, S-12 


Wocl, Nicholas E. “Tooher Wocl & Leydon, Stamford, 
ae: 324- ae 


, iver Golub & Teitell, Stamford, 
203. 325, 4491 F . 5-4, 


PERSONAL INJURY PLAINTIFF: 
ivageieees 


, Early oe eee! & Meisenkothen, 
New faven 303. TI-T1I9 A 


PROFESSIONAL LIABILITY: DEFENSE 
Atkins, David P., Pullman & Comley, Bridgeport, 
203-330-2103 


Cassot, Robert W., Morrison Mahoney, Hartford, 
860-616-444] 


tephen J. patina Hennessey & Greco, Stamford, 
203- 425- 4200 F 


Kaufman, Gaileen A. Bai Pollock Blueweiss & Mulcahey, 
Shelton, 203-925-8100 


Laney, Robert C. E., Ryan Ryan Deluca, Stamford, 
203-357-9200 


Nuzzo, Jr., Anthony, Nuzzo & Roberts, Cheshire, 
203-250-2000 


Pollock, Paul E., Bai Pollock Blueweiss & Mulcahey, Shelton, 
203-925-8100 


REAL ESTATE 
Adams, Ill, George W., Harlow Adams & Friedman, Milford, 
866-913-6443 


Appicelli, Frank A., Bingham McCutchen, Hartford, 
860-240-2984 


Baillie, Donald S., Baillie & Hershman, Cheshire, 
203-272-7000 


Bender, Ronald M., Bender Anderson and Barba, Hamden, 
203-248-6440 


Berkman, Jerome, Day Pitney, Stamford, 203-977-7300 


Berkowitz, Richard, Berkowitz Trager & Trager, Westport, 
203-226-1001 


CONTINUED ON PAGE S-20 
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Elton B. ~ 


Timothy PR 
Harvey IIl* * 


Kennedy 


NiEWANE 


kk 
m(cyacialaarelal Baillie* 


BAILLIE & 
HERSHMAN PC 


290 Highland Ave., Cheshire, CT 06410 
PH: (203) 272-7000 * TOLL FREE: (800) 905-6534 


WWW.BHHLEGAL.COM 
CHESHIRE 
WEST HARTFORD 
NORWICH 
NORWALK 


*Chosen to 2010, 2011, 2012 Super Lawyers® 
**Chosen to 2010, 2011 Rising Stars 


AT BAILLIE & HERSHMAN PC, The lawyers work closely with their clients, keeping 
them informed and at ease throughout the legal process. That’s why individuals and 
businesses across Connecticut trust the firm to handle all their title and closing needs. 


MAKING EVERY TRANSACTION MATTER 


Baillie & Hershman has unsurpassed resources and experience in residential and 
commercial real estate matters throughout the state. In addition, the firm’s subsidiary, 
Associated Attorney Title & Closing Company, is a nationwide provider of title and 
closing services. Although they’ve handled countless real estate transactions, the 
lawyers never forget how important each transaction is to the client. 


04 Uh 0) 11741 BR) AY [e = 


Ai ats milaanWsml-\\Adclesm olelar- lm e)g-)anll6|pame)amece)anlanlelal(er-li(o)ammr-(erela-s-t<y] ale merl(-)alecwm Ulallelel= 
concerns and clearly explaining the real estate process. With the knowledge and 
flexibility to provide customized service, the lawyers make sure each transaction 
meets the client’s objectives. This personal approach has helped make Baillie & 
Hershman the region’s premier law firm for title and closing services. 


MOUKAWSHER 
8 WALSH, LLC 


Michael Walsh* and Lincoln Woodard 


Selected to 
2012 Connecticut Super Lawyers® 


Attorneys Walsh and Woodard are 
Board Certified Civil Trial Specialists. 


*also named to the Top 50 Attorneys list in Connecticut 
and Top 100 Attorneys list in New England 





Representing Plaintiffs 
in Personal Injury 
and Professional 


Malpractice Matters. 


Moukawsher & Walsh LLC 


21 Oak Street 
Hartford, CT 06106 
860-549-8440 


328 Mitchell Street 
(@rxelceys em On MULer- 50) 
860-405-0392 


www.mwlawgroup.com 
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LAW OFFICES OF 


JAMES O. GASTON 


he Law Offices of James O. Gaston is 

a boutique law firm that specializes in 
personal injury, medical malpractice, motor 
vehicle crashes, nursing home abuse, wrongful 
death, premises liability and dog bite injuries 
resulting in significant scarring to children. A 
large number of cases are referred by both 
attorneys and satisfied clients. Consequently, 
the firm is highly selective in its representation 
and focuses on the most needy individuals. 
Gaston has amassed a formidable trial record 
throughout the past 28 years with some juries awarding even larger sums than 
requested at trial. Gaston has been Board Certified in Civil Trial Advocacy since 
1990, sits on the Board of Governors and House of Delegates of the Connecticut 
Bar Association, and chaired the Litigation Section of the CBA. He is also a member 
of the American Association for Justice, the CT Trial Lawyers Association, is a Life 
Fellow for the James W. Cooper Fellows Program of the CT Bar Foundation, and 
has written and lectured extensively on trial practices. 


eb a a 


239 Golden Hill Street * Bridgeport, CT 06604 
Ph: 203-334-1656 ° Fax: 203-333-4532 * www.jamesogaston.com 





Adler Law Group, LLC is pleased to announce that attorneys 


Lawrence H. Adler and Patricia M. Shepard 


have been selected by their peers for inclusion 
on the 2012 New England Super Lawyers and Rising Stars lists. 





SQ 


Patricia M. Shepard 
Chosen to Rising Stars 





Lawrence H. Adler 
Chosen to Super Lawyers 


Adler Law Group, LLC provides aggressive quality representation and personalized attention for all 
of our clients, both individuals and businesses, throughout Connecticut. We are pleased to announce 
our recent relocation to 111 Founders Plaza in East Hartford, where our larger and more luxurious 
space will allow us to continue to grow and to better serve our clients. 


Thank you to our clients, excellent staff, attorneys 
and colleagues for making this honor possible. 


yXe | (=) ay m=)" MC] colt] ome mm 


111 Founders Plaza, Suite 1102, East Hartford, CT 06108 © 860-282-8686 
AdierLawGroupLLC.com 
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REAL ESTATE CONT’D FROM PAGE S-19 


Berman, Garry C., Robinson & Cole, Hartford, 
860-275-8204 


Bryson, Susan J., Wiggin and Dana, New Haven, 
203-498-4337 Pg. S-4 


Byrne, Michael P., Day Pitney, Stamford, 203-977-7300 


Casey, Coleman H., Shipman & Goodwin, Hartford, 
860-251-5112 


Cohen, Bruce F., Fogarty Cohen Selby & Nemiroff, 
Greenwich, 203-661-1000 


Connor, James M., Updike Kelly & Spellacy, Hartford, 
860-548-2617 


D’‘Agostino, John B., Edwards Wildman Palmer, Hartford, 
860-525-5065 


Elbaum, Steven L., Robinson & Cole, Stamford, 
203-462-7500 


Ford, Paul W., Ford & Paulekas, Hartford, 860-527-0400 


Friedman, Dana Eric, Harlow Adams & Friedman, Milford, 
203-878-0661 


Garlick, Gerald L., Krasow Garlick & Hadley, Hartford, 
860-549-7100 


Gillies, Jr., John J., Dechert, Hartford, 860-524-3999 


Glissman, David R., MacDermid Reynolds & Glissman, 
Hartford, 860-278-1900 


Harvey, Ill, Elton B., Baillie & Hershman, West Hartford, 
860-521-0000 


Hawkins, Barry C., Shipman & Goodwin, Stamford, 
203-324-8104 


Hill, Edward S., Cappalli & Hill, Cheshire, 203-272-2607 


Hinton, Michael J., Cummings & Lockwood, Stamford, 
203-351-4492 


Kaye, Jeremy E., Kaye and Hennessey, Greenwich, 
203-625-5300 


Kern, Irving J., Cohen and Wolf, Bridgeport, 203-368-0211 


Levin, Michael R., Law Offices of Michael R. Levin, Avon, 
860-930-4916 


Lines, Mimi M., Robinson & Cole, Hartford, 860-275-8200 


Lubin, Andrew, Neubert Pepe & Monteith, New Haven, 
203-821-2000 


Mallin, John R., McCarter & English, Hartford, 
860-275-6728 


Martino, Robert J., Updike Kelly & Spellacy, Hartford, 
860-548-2658 


McCracken, Gregory W., Perlstein Sandler & McCracken, 
Farmington, 860-677-2177 


Newman, Brian S., Brian S. Newman, Stafford Springs, 
860-684-6804 


Nugent, James A., Nugent and Bryant, Orange, 
20s-/95-113 


Oland, Mark, Bingham McCutchen, Hartford, 
860-240-2929 


Perlstein, Matthew N., Perlstein Sandler & McCracken, 
Farmington, 860-677-2177 


Proctor, Michael G., Pullman & Comley, Bridgeport, 
203-330-2000 


Ruden, Morton R., Law Office of Morton R. Ruden, 
Westport, 203-454-0909 


Shea, Jr., Richard J., Cohn Birnbaum & Shea, Hartford, 
860-493-2200 


Siegelaub, Steven M., Berkowitz Trager & Trager, Westport, 
203-226-1001 


Skidd, Jr., Thomas P., Cummings & Lockwood, Stamford, 
203-327-1700 


Sorokin, Peter S., Rogin Nassau, Hartford, 860-278-7480 


Susman, Michael, Susman Duffy & Segaloff, New Haven, 
203-624-9830 


Wallman, Marc A., Brenner Saltzman & Wallman, 
New Haven, 203-772-2600 


SCHOOLS & EDUCATION 
Alfano, Alyce L., Klebanoff & Alfano, West Hartford, 
860-313-5005 


Klebanoff, Howard M., Attorney at Law, West Hartford, 
860-559-9496 Pg. S-25 


HOWARD M. KLEBANOFF 
ATTORNEY AT LAW 
West Hartford * 860-559-9496 
www.howardklebanoff.com 
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Linsey, Carolyn R., Jeffers Cowherd, Fairfield, 203-259-7900 


Mills, Jr., Richard A., Shioman & Goodwin, Hartford, 
860-251-5706 


SECURITIES & CORPORATE FINANCE 
Brooks, Donna L., Shipman & Goodwin, Hartford, 
860-251-5917 


Finn, Ill, Harold B., Finn Dixon & Herling, Stamford, 
203-325-5000 


Fisher, Ill, Chester L., Bingham McCutchen, Hartford, 
860-240-2757 


Papermaster, Daniel I., Bingham McCutchen, Hartford, 
860-240-2954 


Wasserman, Richard J., Day Pitney, Hartford, 860-275-0142 


SECURITIES LITIGATION 


Narwold, William H., Motley Rice, Hartford, 860-882-1676 
Slavin, Richard, Cohen and Wolf, Westport, 203-341-5310 


SOCIAL SECURITY DISABILITY 


Albin, Thomas, Embry & Neusner, Groton, 860-449-0341 
Katz, lvan M., Attorney at Law, New Haven, 203-777-5737 


TAX 
Behling, Paul L., Withers Bergman, New Haven, 
203-974-0392 


Bergman, Stanley N., Withers Bergman, New Haven, 
203-789-1320 


Braunstein, Samuel L., Braunstein and Todisco, Fairfield, 
203-254-1118 Pg. S-25 


Convicer, Richard G., Convicer Percy & Green, Glastonbury, 
860-657-9040 


Dixon, Brett W., Finn Dixon & Herling, Stamford, 
203-325-5000 


Grodd, Leslie E., Halloran & Sage, Westport, 203-227-2855 


Lehn, David M., Withers Bergman, Greenwich, 
203-302-4100 


Lenore, Charles H., Day Pitney, Hartford, 860-275-0119 


Lieberman, Alan E., Shipman & Goodwin, Hartford, 
860-251-5801 


Percy, Robert J., Convicer Percy & Green, Glastonbury, 
860-657-9040 


Rubino, James M., Law Offices of James M. Rubino, 
Stamford, 203-327-4212 


Schatz, Louis B., Shipman & Goodwin, Hartford, 
860-251-5838 


Tannenbaum, John O., Law Offices of John O. Tannenbaum, 
Hartford, 860-236-6566 


Tomeo, Dick, Robinson & Cole, Hartford, 860-275-8200 


WORKERS’ COMPENSATION 

Aiken, Jr., Richard L., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 

Ambrose, Neil J., Letizia Ambrose & Falls, New Haven, 
203-787-7000 

Bailey, Frank A., Tremont & Sheldon, Bridgeport, 
203-335-5145 

Bartlett, Richard S., McGann Bartlett & Brown, 
East Hartford, 860-282-4670 

Brown, William C., McGann Bartlett & Brown, East Hartford, 
860-282-4670 

Carter, Robert F., Carter & Civitello, Woodbridge, 
203-389-7000 

Civitello, Donna, Carter & Civitello, Woodbridge, 
203-389-7000 

Crawford, Margaret E., Montstream & May, Glastonbury, 
860-659-1341 

Desrosiers, Albert E., Cousins Desrosiers & Morizio, 
Stratford, 203-386-1433 

Dodd, Jr., Edward T., The Dodd Law Firm, Cheshire, 
203-272-1883 

Dodge, Jason M., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 


Drapeau, Francis X., Leighton Katz & Drapeau, Rockville, 
860-875-7000 Pg. S-25 


Drayton, Douglas L., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 
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LAW OFFICES OF 
LLC 


Rutkin, Oldham & Griffin 


ARNOLD H. 


DAVIDW. SARAH S. RUTKIN 
GRIFFIN OLDHAM oh Selected to Super Lawyers 
Le - 2006-2012 


cted to Super Lawyers 
2011 & 2012 2006-2012 


Top 25 Women 


= 


NOT PIGTURED: ASSOCIATE ABEXANBER J. CUDA selected teRising Stars 2012 


The law firm of Rutkin, Oldham & Griffin focuses on representing people in sophisticated and complex marital dissolution and 
custody matters, and is ranked in the First Tier of the U.S. News & World Report — Best Lawyers® 2011-2013 “Best Law Firms” 
(bestlawfirms.usnews.com). The firm matches one or two partners and an associate to each case. In addition, each partner has a 
working knowledge of all the firm’s active matters. This team approach ensures personal attention, efficiency, and the ability for a 
client to obtain information at any time from an attorney familiar with their specific case. 


The partners of the firm constitute a unique group of leading members of the Connecticut family bar. Their expertise and reputation as leading 
trial lawyers and negotiators is recognized by multiple lawyer-rating systems. Partners Arnold H. Rutkin, Sarah S. Oldham and David W. 
Griffin have received the highest levels of ratings from Martindale-Hubbell, the authoritative resource for information on legal professionals 
(martindale.com) that is based on recognition by the judiciary and peers as top matrimonial attorneys. Mr. Rutkin and Ms. Oldham are Fellows 
of the American Academy of Matrimonial Lawyers. Mr. Rutkin and Ms. Oldham, with Attorney Kathleen A. Hogan who is of counsel of 

the firm, are authors of Connecticut Family Law and Practice, the three-volume treatise often cited by the Connecticut Appellate and Supreme 
Courts. Ms. Oldham is included in the Bar Register of Preeminent Women Lawyers (martindale.com). Mr. Griffin serves on the Connecticut 
Commission for Child Support Guidelines. Their combined skill and dedication sets the foundation for this dynamic practice. 


5 IMPERIAL AVE., PO BOX 295, WESTPORT, CT 06880 - PH: (203) 227-7301 
TWO LAFAYETTE COURT, GREENWICH, CT 06830 -« PH: (203) 869-7277 + FX: (203) 222-9295 


rutkinoldham.com 


Congratulations to the firms partners 
chosen to 2012 Connecticut Super Lawyers’ 


Left to Right: 
JAMES G. WILLIAMS*, KEVIN P. WALSH, MICHAEL F. O‘;CONNOR* 
“Selected to 2012 Connecticut Super Lawyers 





JAMES G. WILLIAMS selected to this years Connecticut Super Lawyers list, specializes in civil litigation with emphasis on 
the defense of municipalities and public officials. In addition to defending civil litigation, Williams has a successful plaintiffs 
litigation practice, representing accident victims. His practice of handling defense and plaintiffs litigation provides him with 
unique perspective that has contributed to his success. He has received an AV preeminent rating from Martindale-Hubbell. 
He is the managing partner of Williams, Walsh & O'Connor, LLC, an eight lawyer firm specializing in civil litigation. He has 
taught and lectured on a variety of subjects pertaining to litigation, municipal liability and personal injury claims. 


KEVIN P. WALSH has been selected to Connecticut Super Lawyers from 2006-2011. Attorney Walsh handles a wide 
variety of litigation matters including insurance defense, coverage litigation, commercial litigation, malpractice and products 
liability litigation. A graduate of Providence College and Suffolk University Law School, he has lectured with respect to 
matters pertaining to litigation and published articles in this field. Mr. Walsh is admitted to the state courts of Connecticut 
and Massachusetts, as well as the Federal District Court of Connecticut and the United States Supreme Court. 


MICHAEL F. O'CONNOR selected to Connecticut Super Lawyers since 2007 represents both plaintitfs and 
defendants in personal injury and workers compensation matters throughout the State of Connecticut. Attorney 
O'Connor has settled what is believed to be the largest workers compensation case in the history of the state 
of Connecticut. O'Connor has also argued before the Connecticut Supreme Court, the Connecticut Court of 
Appeals, and the 2nd Circuit Court of Appeals on numerous occasions. O'Connor is a graduate of Villanova 
University and received his J.D. from Quinnipiac University School of Law. 


WILLIAMS, WALSH & O'CONNOR, LLC 


37 Broadway, North Haven, CT 06473 © PH: (203) 285-3593 * FX: (203) 234-6330 
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WORKERS’ COMPENSATION CONT’D FROM PAGE S-21 


Embry, Stephen C., Embry & Neusner, Groton, 
860-449-0341 


Falls, Kristen Sotnik, Letizia Ambrose & Falls, New Haven, 
203-787-7000 


Finn, Michael J., Montstream & May, Glastonbury, 
860-659-1341 


Grady, Francis J., Grady & Riley, Waterbury, 203-575-113] 

Jacques, Stephen L., Moore O’Brien Jacques & Yelenak, 
Cheshire, 203-272-5881 

Kelly, David A., Montstream & May, Glastonbury, 
860-659-1341 

Kerin, Michael R., Kerin Law Offices, Milford, 877-562-4878 
Pg. S-25 

Leard, David C., Manasse Slaiby & Leard, Torrington, 
860-482-3503 

Leighton, Mark D., Leighton Katz & Drapeau, Rockville, 
860-875-7000 Pg. S-25 

Lynch, Richard William, Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 
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May, Frank A., Montstream & May, Glastonbury, 
860-659-134] 


Merrow, Mark, Law Offices of Mark Merrow, Middletown, 
860-347-1250 


Moran, Jr., James D., Williams Moran, Fairfield, 
203-255-7717 


Morizio, Lawrence, Cousins Desrosiers & Morizio, Stratford, 
203-386-1433 


Morrissey, Andrew J., Morrissey Morrissey & Mooney, 
Naugatuck, 203-723-6691 Pg. S-25 


Morrissey, David J., Morrissey Morrissey & Mooney, 
Naugatuck, 203-723-6691 Pg. S-25 


Neusner, David, Embry & Neusner, Groton, 860-449-0341 


Passaretti, Jr., Joseph J., Montstream & May, Glastonbury, 
860-659-134] 

Pellett, Lawrence R., McGann Bartlett & Brown, 
East Hartford, 860-282-4670 

Pomeranz, James L., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 


Prindle, Brian E., Law Offices of Brian E. Prindle, 
Manchester, 860-646-4431 


BANKRUPTCY & CREDITOR/DEBTOR RIGHTS THROUCH EMPLOYMENT & LABOR 


CHARLES J. FILARDI, JR. | 
FILARDI LAW OFFICES LLC 


65 Trumbull Street 

2nd Floor 

New Haven, CT 06510 
Tel: 203-562-8388 
Fax: 866-849-2040 
charles@filardi-law.com 
www.filardi-Law.com 


BANKRUPTCY & CREDITOR/DEBTOR RIGHTS 
BUSINESS LITIGATION 
PERSONAL INJURY PLAINTIFF: GENERAL 


In April 2006, Charles Filardi opened his own offices after 
15 years of experience practicing law with large Connecticut 
firms. Whether your legal dispute is tried in state court, 
federal court, or any other forum, the focus of his practice will 
guarantee effective, efficient problem solving. His clients include 
individuals, small businesses, and large public companies. 
Charles is certified as a specialist in Business Bankruptcy by the 
National Board of Certification. He holds a Mediation Certificate 
from the UConn College of Continuing Studies/Quinnipiac 
University School of Law. Charles is a retired Commander (O-5), 
United States Navy Reserve. Education: Quinnipiac University 
School of Law, J.D., magna cum laude, 1991; Lafayette College, 
A.B. economics, 1978. 


JEFFREY S. BAGNELL 


LUCAS | BAGNELL | VARGA 
LLC 


2425 Post Road 

Suite 200 

Southport, CT 06890 
Tel: 203-227-8400 
Fax: 203-227-8402 
jbagnell@lbv-law.com 
www.lov-law.com 


EMPLOYMENT & LABOR 
BUSINESS LITIGATION 
APPELLATE 


Attorney Bagnell is a graduate of Boston College Law School 
and Holy Cross. He practices in Southport, Connecticut with 
Scott Lucas and Doug Varga. He represents and advises clients 
in employment law matters, executive compensation disputes, 
and business litigation. A trial and appellate lawyer, he has 
argued cases in the U.S. Court of Appeals for the Second Circuit, 
the Connecticut Supreme Court, and trial courts in the state 
and federal systems. He has, in the recent past, obtained 
precedent-setting decisions in several areas, including electronic 
discovery, and recently obtained a $4.2 million jury verdict in a 
wrongful discharge case in U.S. District Court in Connecticut. 
For more information, please visit his firm’s website. 
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THOMAS R. GERARDE 
HOWD & LUDORF, LLC 


65 Wethersfield Avenue 
Hartford, CT O6114 

Tel: 860-249-136] 
Fax: 860-249-7665 
tgerarde@hl-law.com 
www.hl-law.com 


CIVIL LITIGATION DEFENSE 
CIVIL RIGHTS/FIRST AMENDMENT 


Attorney Thomas R. Gerarde defends municipalities, boards of 
education, police officers, public officials, land use commissions, 
and non-profit organizations and institutions against all general 
and professional liability claims including civil rights claims. He 
is nationally Board Certified both as a Civil Trial Specialist and 
as a Civil Pretrial Practice Specialist by the National Board of 
Legal Specialty Certification. He has defended jury trials in all 
Connecticut state and federal courts and has argued appeals 
before the Connecticut Appellate Court, the Connecticut 
Supreme Court, and the U.S. Court of Appeals for the Second 
Circuit. He also has served as a Special Master to the U.S. 
District Court. He graduated from Fairfield University (1978) and 
Suffolk University Law School (UJ.D., with honors, 1981). 


DAVID A. RYAN, JR. 
RYAN & RYAN, LLC 


900 Chapel Street 

Suite 621 

New Haven, CT 06510 
Tel: 203-752-9794 

Fax: 203-785-1547 
david.ryan@ryan-ryan.net 
www.ryan-ryan.net 


EMPLOYMENT & LABOR 


David A. Ryan, Jr, is a partner with his brother, William Ryan, 
in the firm of Ryan & Ryan, LLC. His practice is dedicated 
exclusively to the representation of management in all aspects 
of labor and employment law. The firm has represented 
numerous private companies and non-profit corporations 
in state and federal court and before various administrative 
agencies. The firm’s clients include small companies and large 
multinational corporations in such industries as health care, 
transportation, information technology, and construction. 
In addition to private sector work, the firm also represents 
numerous municipalities, boards of education, and other public 
and quasi-public agencies. 








Quinn, James M., Quinn & Quinn, Hartford, 860-527-2245 

Quinn, John J., Quinn & Quinn, Hartford, 860-527-2245 

Russo, Ralph A., Law Offices of Ralph A. Russo, 
Glastonbury, 860-652-0480 Pg. S-25 

Schiller, Howard B., Law Offices of Howard B. Schiller, 
Willimantic, 860-423-1656 

Sciglimpaglia, Jr., Robert J., The Law Office of B.T. Canty, 
Norwalk, 203-853-0323 

Sevarino, Angelo Paul, Law Office of Angelo Paul Sevarino, 
Broad Brook, 860-870-3803 

Shafner, Nathan J., Embry & Neusner, Groton, 
860-449-0341 

Stabnick, Richard T., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 

Statile, Dominick C., Montstream & May, Glastonbury, 
860-659-1341 

Strunk, Lucas D., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 


Vencel, Marilyn A., Law Office of Marilyn A. Vencel, 
Waterbury, 203-574-2404 


FREDERICK D. 
PAOLETTI, JR. 
PAOLETTI & GUSMANO, 
ATTORNEYS AT LAW 
3301 Main Street 

Bridgeport, CT O6606 

Tel: 203-371-1000 

Fax: 203-373-9888 
fred@paolettilaw.net 
www.paolettilaw.net 





CRIMINAL DEFENSE 


PERSONAL INJURY PLAINTIFF: GENERAL 
CRIMINAL DEFENSE: DUI/DWI 


Attorney Frederick D. Paoletti is a highly successful criminal 
defense attorney and the founding member of Paoletti & 
Gusmano in Bridgeport, CT. Attorney Paoletti has extensive 
experience in both State and Federal courts. Attorney Paoletti 
is a member of the National Association of Criminal Defense 
Lawyers, the Connecticut Criminal Defense Lawyers, American 
Association for Justice, the Connecticut Bar Association, 
the Connecticut Trial Lawyers Association, and the Greater 
Bridgeport Bar Association. Attorney Paoletti received a 
Bachelor's degree from UConn and his J.D. from California 
Western School of Law. Attorney Paoletti has an AV peer-review 
rating from Martindale-Hubbell, the highest rating available, 
a testament to his professional accomplishments and ethics. 


WILLIAM A. RYAN 
RYAN & RYAN, LLC 


900 Chapel Street 

Suite 621 

New Haven, CT 06510 

Tel: 203-752-9794 

Fax: 203-785-1547 
william.ryan@ryan-ryan.net 
www.ryan-ryan.net 








EMPLOYMENT & LABOR 


William A. Ryan is a partner with his brother, David A. Ryan, 
Jr, in the firm Ryan & Ryan, LLC. His practice is dedicated 
exclusively to the representation of management in all aspects 
of labor and employment law. The firm has represented 
numerous private companies and non-profit corporations 
in state and federal court and before various administrative 
agencies. The firm’s clients include small companies and large 
multinational corporations in such industries as health care, 
transportation, information technology, and construction. 
In addition to private sector work, the firm also represents 
numerous municipalities, boards of education, and other public 
and quasi-public agencies. 
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SCOTT R. LUCAS 


LUCAS | BAGNELL | VARGA 
LLC 


2425 Post Road 

Suite 200 

Southport, CT 06890 
Tel: 203-227-8400 
Fax: 203-227-8402 
slucas@lbv-law.com 
www.lov-law.com 


EMPLOYMENT LITIGATION: PLAINTIFF 
BUSINESS LITIGATION 
EMPLOYMENT & LABOR 


Scott Lucas has been practicing law for more than 27 years. 
He and his partners, Jeffrey Bagnell and Douglas Varga, focus 
on the pursuit of justice on behalf of individuals and small 
business owners. Mr. Lucas handles complex employment and 
commercial disputes and has compiled an enviable record of 
success. He obtained one of the largest wrongful discharge 
jury verdicts in Connecticut and has litigated hundreds of 
claims from small disputes to those involving over $100 million. 
More importantly, Mr. Lucas has made a significant and 
positive difference in the lives of numerous clients. For further 
information, please visit his website. 


DEBORAH R. 
EISENBERG 


LAW OFFICES OF 
DEBORAH R. EISENBERG LLC 


2230 Main Street 

Suite 2 

Glastonbury, CT 06033 
Tel: 860-657-2230 
Fax: 860-430-9057 
dre@drelaw.net 
www.drelaw.net 


FAMILY LAW 
COLLABORATIVE LAW 


Since 1996, Attorney Eisenberg has practiced almost exclusively 
divorce and custody law. In addition to contested divorce 
and custody actions, she handles post-judgment modifications 
to alimony, child support, and parenting access schedules; 
prenuptial agreements; and relocation cases. A founding 
member and Secretary of the Connecticut Collaborative 
Divorce Group, she also practices collaborative divorce, a 
non-adversarial approach that resolves disputes without going 
to court. A former evaluator/investigator for the U.S. Congress, 
she is an excellent listener and is responsive, thorough, and 
discreet. The George Washington University Law School, J.D. 
and MPA; University of Connecticut, B.A. 


JEFFREY GINZBERG 


PERELMUTTER, POTASH & 
GINZBERG, P.C. 


Tl Bank Street 

PO Box 1 

Seymour, CT 06483 
Tel: 203-888-2501 

Fax: 203-888-7928 
ginzlaw@yahoo.com 
www.jeffreyginzberg.com 


FAMILY LAW 
PERSONAL INJURY PLAINTIFF: GENERAL 


Jeffrey D. Ginzberg is a trial lawyer. He is a member of the 
Seymour law firm of Perelmutter, Potash & Ginzberg, P.C., a 
litigation firm with an emphasis on family law, divorce, and 
personal injury. He graduated from Brandeis University (1977) 
and Boston College Law School (1980), where he was the 
student editor of the Family Law Journal, a publication of the 
American Bar Association. A family law master, he lectures 
on a wide variety of divorce issues and is Board Certified by 
the National Board of Trial Advocacy. His chapter on Custody 
and Visitation appears in the publication Family Law Practice 
in Connecticut (1996). He has been involved in a number 
of high-profile custody cases throughout the state, such as 
Fennelly v. Norton, 294 Conn. 484 (2010). 
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EMPLOYMENT LITIGATION: PLAINTIFF THROUGH INSURANCE COVERAGE 


AMY E. TODISCO 


BRAUNSTEIN AND TODISCO 
PC 


One Eliot Place 
Fairfield, CT 06824 
Tel: 203-254-1118 
Fax: 203-254-2453 
amy@btlawfirm.com 
www.btlawfirm.com 


ESTATE PLANNING & PROBATE 
ELDER LAW 
REAL ESTATE 


Amy practices primarily in the areas of elder law, probate, 
trusts and estates, and real estate. Amy is a member of 
the Connecticut Bar; lectures and publishes on elder law, 
estate planning, probate, and related topics; and is active 
in various professional organizations, including service as 
President, Greater Bridgeport Bar Association; President, 
Connecticut Chapter, National Academy of Elder Law Attorneys; 
and member of the House of Delegates, Elder Law Section 
Executive Committee, and Estates and Probate Section of the 
Connecticut Bar Association. Amy has served as President, 
Trumbull Chamber of Commerce, and member of the Board of 
Directors, the Bridgeport Regional Business Council. 


PATRICIA C. FARRELL 


FARRELL, GEENTY, SHEELEY, 
BOCCALATTE & GUARINO, 
ae 


141 Broad Street 
Middletown, CT 06457 
Tel: 860-344-1767 
Fax: 860-343-0568 
pfarrelL@fgsb-law.com 
www.fgsb-law.com 


FAMILY LAW 
ALTERNATIVE DISPUTE RESOLUTION 
REAL ESTATE 


Patricia Farrell has practiced divorce and family law for 33 years. 
Attorney Farrell has represented numerous parties throughout 
the courts in Connecticut and served as a Special Master. 
Attorney Farrell’s experience in divorce litigation makes her 
a skilled negotiator and sought-after mediator. She founded 
Resolution Through Mediation, LLC and is a member of the 
Connecticut Council of Divorce Mediators and Collaborative 
Practitioners. Also trained as a collaborative divorce attorney, 
Attorney Farrell is a member of Connecticut Collaborative 
Divorce Lawyers, Divorce Solutions of Connecticut, and the 
International Association of Collaborative Practitioners. 
Other office: 11 Commerce Street, Clinton, CT 06413, 
Tel: 860-669-8340. 


RICHARD H. SAXL 
ATTORNEY AT LAW 


265 Post Road West 
Westport, CT 06880 
Tel: 203-222-8422 
Fax: 203-222-0477 
dick@RichardHSaxl.com 
www.RichardHSaxl.com 


GENERAL LITIGATION 
ESTATE PLANNING & PROBATE 
REAL ESTATE 


The Law Office of Richard H. Saxl offers upscale, conscientious, 
and effective representation of our clients. Our practice places 
an emphasis on the areas of litigation, estate planning, 
and probate, including real estate transactions and land 
development. Our clients have been successful in litigation 
in all Connecticut courts in matters of zoning and land use. 
We have also had success litigating property tax appeals, real 
estate matters, and will contests. We represent clients in estate 
planning and probate, residential and commercial real estate 
transactions, and development, along with general business law 
matters. Our clients come from all over Fairfield County. Find 
out more about us at the firm's website. 











LISA J. CAPPALLI 
CAPPALLI & HILL, LLC 


325 Highland Avenue 
Suite 202 

Cheshire, CT 06410 

Tel: 203-271-3888 

Fax: 203-271-3850 
icappalli@cappallihill.com 
www.cappallihill.com 





FAMILY LAW 
COLLABORATIVE LAW 


Your ally, advocate, and advisor. Divorce privately, respectfully, 
and creatively. Most clients want a result that feels fair, is timely, 
and is achieved while preserving personal relationships. | helo 
you move forward with your life by listening to your concerns, 
fears, and dreams; answering your questions about divorce; 
and helping you make the best choices for you and your family. 
Cornell Law School, J.D.; Lehigh University, B.A., Phi Beta 
Kappa; Mensa. 


SUSAN PERRIN GEENTY 


FARRELL, GEENTY, SHEELEY, 
BOCCALATTE & GUARINO, 
PGs 


141 Broad Street 
Middletown, CT 06457 
Tel: 860-344-1767 
Fax: 860-343-0568 
spgeenty@fgsb-law.com 
www.fgsb-law.com 





FAMILY LAW 
REAL ESTATE 
ALTERNATIVE DISPUTE RESOLUTION 


Susan Perrin Geenty is a partner in the Middletown law firm 
of Farrell, Geenty, Sheeley, Boccalatte & Guarino, P.C., and 
has 25 years of experience in the field of domestic relations 
including complex custody and financial matters. Attorney 
Geenty practices in the areas of family law litigation and divorce 
mediation and is a founding member of Resolution Through 
Mediation, LLC. She serves as a special master to mediate 
divorce and custody disputes on the Regional Custody Docket 
for the State of Connecticut and is a member of the Association 
of Family and Conciliation Courts (AFCC). Attorney Geenty is 
admitted to practice in Connecticut, New York, and the U.S. 
District Court, District of Connecticut. 


PHILIP T. NEWBURY, JR. 
HOWD & LUDORF, LLC 


65 Wethersfield Avenue 
Hartford, CT O6114 
Tel: 860-249-136] 
Fax: 860-249-7665 
pnewbury@hl-law.com 
www.hl-law.com 





INSURANCE COVERAGE 
PERSONAL INJURY DEFENSE: GENERAL 
PERSONAL INJURY DEFENSE: PRODUCTS 


Philip T. Newbury, Jr, handles insurance coverage matters 
in state and federal courts in Connecticut, Massachusetts, 
and Rhode Island. He also defends ski resorts and product 
manufacturers in catastrophic personal injury cases. He is 
certified as a Civil Trial Advocate by the NBTA and has tried over 
30 jury cases to verdict. He is a frequent lecturer on insurance 
coverage issues. He is admitted to practice in CT, MA, and 
RI; the U.S. District Court for the Districts of Connecticut and 
Massachusetts; the Second Circuit Court of Appeals; and the 
U.S. Supreme Court. Mr. Newbury is a member of the ABA; 
the CT, MA, and RI Bar Associations; and the Association of Ski 
Defense Attorneys. He graduated from Suffolk University Law 
School and received his LL.M. in insurance law from UConn. 
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LAND USE/ZONING THROUGH PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 


DAVID M. ROYSTON 


DZIALO, PICKETT & ALLEN, 
ane 


15 Elm Street 

Old Saybrook, CT 06475 
Tel: 860-395-6340 
Fax: 860-395-6349 
droyston@dpapc.com 
www.dpapc.com 


LAND USE/ZONING 
REAL ESTATE 


David M. Royston is a Principal of the Middlesex County firm 
Dzialo, Pickett & Allen, P.C., practicing from its Old Saybrook 
office since his graduation from Georgetown University Law 
Center in 1964. Mr. Royston represents applicants before 
planning, zoning and wetlands commissions and also 
represents commissions in five other area towns. He handles 
administrative appeals in all Connecticut courts. He has been 
Essex Town Counsel since 1973. He is a member of the Executive 
Committees of the Real Property Section and the Planning and 
Zoning Section of the Connecticut Bar Association. He is an 
Attorney Trial Referee for the State of Connecticut and is a past 
President of the Middlesex County Bar Association. 


HAROLD L. ROSNICK 


MILLER, ROSNICK, D’AMICO, 
AUGUST & BUTLER, P.C. 


1087 Broad Street 
Bridgeport, CT O6604 
Tel: 203-334-0191 

Fax: 203-334-3463 
hal@millerandrosnick.com 
www.millerandrosnick.com 


PERSONAL INJURY PLAINTIFF: GENERAL 
CONSTRUCTION LITIGATION 
INSURANCE COVERAGE 


Harold L. Rosnick, for over 40 years, has concentrated his 
work as an attorney on serious personal injury and wrongful 
death cases in state and federal courts. He has been involved 
in many motor vehicle accident reconstruction cases involving 
passenger vehicles, commercial vehicles, and tractor-trailers. He 
has successfully obtained numerous settlements and verdicts 
exceeding $1 million. He is the senior partner in Miller, Rosnick, 
D’Amico, August & Butler, P.C. which offers its clients the 
highest standard of professional competence and service. He 
takes great pride in advocating for his clients to maximize 
the value of their case in an honest and professional manner. 
He is also involved in many civic, charitable, and community 
leadership positions. 


JONATHAN E. 
SPODNICK 


LAW OFFICES OF 
JONATHAN SPODNICK 


672 White Plains Road 
Trumbull, CT O6611 
Tel: 203-372-1500 
Fax: 203-268-1800 
office@spodlaw.com 


www.spodlaw.com @ 


PERSONAL INJURY PLAINTIFF: GENERAL 
PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 


Jonathan E. Spodnick graduated from UConn in 1985 and the 
University of Bridgeport Law School in 1989 (magna cum laude). 
He maintains his own law firm in Trumbull and Waterbury and 
has for over 20 years focused on auto accidents, fall-down 
accidents, burn injuries, death cases, and nursing home 
malpractice. As a trial lawyer, he represents injured victims and 
was Board Certified by the National Board of Trial Advocacy as 
a Civil Trial Specialist in July 2003. He was appointed to the 
Board of Governors of the Connecticut Trial Lawyers Association 
in 2010. Attorney Spodnick has received verdicts from juries in 
excess of $1 million and regularly accepts referrals of cases from 
other attorneys. For further information, please visit his website. 
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JAMES B. ROSENBLUM 
ROSENBLUM NEWFIELD LLC 


] Landmark Square 
Stamford, CT 06901 

Tel: 203-358-9200 

Fax: 203-358-0687 
jor@jbresg.com 
www.rosenblumnewfield.com 


PERSONAL INJURY DEFENSE: MEDICAL MALPRACTICE 
CIVIL LITIGATION DEFENSE 
HEALTH CARE 


Certified by the National Board of Trial Advocacy. Fellow of 
the Litigation Counsel of America. Fellow of the New York 
Academy of Medicine and the American Bar Foundation. 
Former Chair of the Medicine and Law Committee of the 
American Bar Association’s Tort Trial Insurance Practice 
Section. Former Chair of the Board of Health, Greenwich, 
Connecticut. Founding member of the Connecticut Medical 
Liability Defense Lawyers Association. Listed in Connecticut 
Super Lawyers 2006-2012 and New England Super Lawyers 
2007-2012. Admitted in Connecticut and New York State. Rated 
AV by Martindale-Hubbell. Education: Yale (B.A., cum laude) 
and Cornell Law School (J.D.). 


CARL A. SECOLA, JR. 


KINNEY, SECOLA & GUNNING, 
LLC 


685 State Street 

PO Box 1814 

New Haven, CT 06511 
Tel: 203-787-4431 
Fax: 203-782-2036 
csecolajr@yahoo.com 





PERSONAL INJURY PLAINTIFF: GENERAL 
PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 
GENERAL LITIGATION 


Mr. Secola’s practice is devoted to civil litigation with special 
emphasis on personal injury and medical malpractice. He has 
lectured for the National Business Institute and the Connecticut 
Bar Association on various topics related to these areas of 
practice. Mr. Secola received his B.A. degree from Fairfield 
University and his J.D. from the Quinnipiac University School of 
Law, formerly the University of Bridgeport School of Law. He is 
a member of various professional organizations, including the 
New Haven County Bar Association, ATLA, and the Connecticut 
Trial Lawyers Association. He is listed in New England Super 
Lawyers, Connecticut Super Lawyers, New York Area’s Best 
Lawyers, and The Best Lawyers in America. 


PATRICK TOMASIEWICZ 


FAZZANO & TOMASIEWICZ, 
LLC 


96 Oak Street 
Hartford, CT 06106 
Tel: 860-231-7766 
Fax: 860-560-7359 
pt@ftlawct.com 


PERSONAL INJURY PLAINTIFF: GENERAL 
PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 
CRIMINAL DEFENSE 


With his extensive experience in medical malpractice, premises 
liability, automobile accidents, wrongful death, and criminal 
matters, Attorney Tomasiewicz has tried numerous cases and 
generated successful recoveries and verdicts. He is certified 
by the National Board of Trial Advocacy in Civil Trial Work. In 
practice since 1984, he is admitted to state and federal courts, 
including the United States Supreme Court. He teaches criminal 
law in the University of Hartford’s Paralegal Studies Program. 
As a member of the Board of Directors of the Hartford County 
Bar Association, he chairs the Litigation Committee. This will 
mark Attorney Tomasiewicz’s sixth consecutive year on the 
Connecticut Super Lawyers list and fifth year on the New England 
Super Lawyers list. 








JOHN J. KENNEDY, JR. 


KENNEDY JOHNSON D’ELIA & 
GILLOOLY, LLC 


555 Long Wharf Drive 

13th Floor 

New Haven, CT 06511 

Tel: 888-522-7144 

Tel: 203-865-8430 

Fax: 203-865-5345 
jkennedy@kennedyjohnson.com 
www.kennedyjohnson.com 





PERSONAL INJURY PLAINTIFF: GENERAL 
PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 


John J. Kennedy, Jr, is a lifelong Connecticut resident. Born 
in New Haven, he graduated from Yale University in 1975 and 
received his law degree, with honors, from UConn School of 
Law in 1978. Mr. Kennedy has practiced law in New Haven for 
over 34 years, representing thousands of clients and trying 
numerous civil cases in the courts of the State of Connecticut. 
His practice includes representation of injured persons in auto 
accident, premises liability, and medical malpractice cases. 
Mr. Kennedy is a member of NHCBA and served as its President 
in 1991. He is a member of the CTLA, has been on its board of 
governors since 1990, and served as its President from June 
2011 to June 2012. Mr. Kennedy is also a member of ABOTA and 
a fellow of the ACTL. 


ANTHONY ALAN 
SHEFFY 

SHEFFY, MAZZACCARO, 
DEPAOLO & DENIGRIS, L.L.P. 
166 North Main Street 
Southington, CT 06489 

Tel: 860-620-9460 

Fax: 860-620-9348 
tsheffy@smddlaw.com 
www.sheffyandmazzaccaro.com 





PERSONAL INJURY PLAINTIFF: GENERAL 
PERSONAL INJURY DEFENSE: GENERAL 
WORKERS’ COMPENSATION 


Anthony Alan Sheffy is the founding partner of Sheffy, 
Mazzaccaro, DePaolo & DeNigris, L.L.P. His practice is focused 
on representing children and families in personal injury claims 
in both state and federal court. Mr. Sheffy handles cases such 
as car accidents, bicycle accidents, falls, malpractice, swimming 
pool accidents, burn injuries, and scarring. He has a broad-based 
insurance defense practice that includes addressing coverage 
issues and providing a defense in general liability and personal 
lines claims. He is also an assistant Town Attorney for the Town 
of Southington in heart and hypertension matters. Anthony 
Alan is a graduate of Lebanon Valley College (B.S., 1985) and 
Western New England School of Law (magna cum laude, J.D., 
1988) where he was a member of the Law Review. 


RUSSELL J. BERKOWITZ 


THE BERKOWITZ LAW FIRM 
LLC 


1010 Washington Boulevard 
9th Floor 

Stamford, CT 06901 

Tel: 203-324-7909 

Fax: 203-324-5067 
rberkowitz@theberkowitzlawfirm.com ! 
www.theberkowitzlawfirm.com 





PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 
PERSONAL INJURY PLAINTIFF: GENERAL 


Russ is widely known as a leading personal injury and medical 
malpractice attorney in Connecticut. Russ has obtained many 
substantial settlements and verdicts for adults and children 
in cases involving birth injuries, brain injuries, spinal cord 
injuries, cancer misdiagnosis, other life-altering injuries, and 
wrongful death. He is Board Certified as a Civil Trial Advocate 
by the National Board of Trial Advocacy and is a Fellow of the 
Connecticut Chapter of the American Board of Trial Advocates. 
Russ has been listed in Connecticut Super Lawyers in Connecticut 
Magazine and New England Super Lawyers in the field of medical 
malpractice every year since each list has been published. 


ATTORNEYS SELECTED TO SUPER LAWYERS WERE CHOSEN IN ACCORDANCE WITH THE PROCESS ON PAGE S-2. 


JAMES F. EARLY 


EARLY, LUCARELLI, 
SWEENEY & MEISENKOTHEN 
LLC 


265 Church Street, 11th Floor 
PO Box 1866 

New Haven, CT 06508 

Tel: 203-777-7799 

Fax: 203-785-167] 
jfe@elslaw.com 
www.elslaw.com 


PERSONAL INJURY PLAINTIFF: PRODUCTS 
PERSONAL INJURY PLAINTIFF: GENERAL 


With over three decades of representing mesothelioma victims 
throughout the U.S., Early, Lucarelli, Sweeney & Meisenkothen 
(ELSM) has worked tirelessly to obtain justice for its clients. Its 
founding partner, James F. Early, was a pioneer in asbestos 
litigation. Mr. Early's pioneering and relentless pursuit of justice 
on behalf of his clients established a standard of excellence 
that guides ELSM’s practice today. ELSM devotes itself 
exclusively to the representation of people who have developed 
mesothelioma and other asbestos-induced cancers. This focus 
enables ELSM to devote and deploy its resources entirely for the 
benefit of those clients. We have offices in New York City and 
New Haven, Connecticut, and a nationwide network of highly 
skilled co-counsel attorneys. 


FRANCIS X. DRAPEAU 
LEIGHTON, KATZ & DRAPEAU 


20 East Main Street 

Rockville, CT O6066 

Tel: 860-875-7000 

Fax: 860-871-6003 
bdrapeau@leightonlawyers.com 
www.leightonlawyers.com 


WORKERS’ COMPENSATION 


Attorney Drapeau is a Board Certified Workers’ Compensation 
Specialist. His practice consists of representing injured workers 
at hearings and on appeal in the Workers’ Compensation 
Commission and appellate courts. Prior to Leighton, Katz & 
Drapeau, he represented employers and their insurance 
carriers in defense of workers’ compensation claims. Attorney 
Drapeau serves on the Examining and Executive Committees 
of the Workers’ Compensation Section of the Connecticut Bar 
Association and is a member of the Connecticut Trial Lawyers 
Association, Workers’ Compensation Section. He has lectured 
on workers’ compensation law for the CBA and CTLA and 
authored articles for Compensation Quarterly. 


ANDREW J. MORRISSEY 


MORRISSEY, MORRISSEY & 
MOONEY, LLC 


203 Church Street 

PO Box 3] 

Naugatuck, CT 06770 

Tel: 203-723-6691 

Fax: 203-723-8043 
amorrissey@morrisseymooney.com 
www.morrisseymooney.com 


WORKERS’ COMPENSATION 
PERSONAL INJURY PLAINTIFF: GENERAL 
EMPLOYMENT & LABOR 


Attorney Morrissey specializes in workers’ compensation law. His 
achievements were recognized in 2001 when he was one of the 
first in Connecticut to earn status as a Board Certified Workers’ 
Compensation Specialist. He represents injured workers at 
all levels within the workers’ compensation forum and has 
established landmark cases before the Connecticut Supreme 
and Appellate Courts on workers’ compensation and heart and 
hypertension issues. Attorney Morrissey also represents clients 
on personal injury matters and public sector employment law. 
Andy graduated from the University of Connecticut School of 
Law and served as a Marine officer and judge advocate. 
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HOWARD M. 
KLEBANOFF 
ATTORNEY AT LAW 


76 High Farms Road 

West Hartford, CT 06107 
Tel: 860-559-9496 
hkleb@aol.com 
www.howardklebanoff.com 


SCHOOLS & EDUCATION 
ALTERNATIVE DISPUTE RESOLUTION 


Howard Klebanoff has over 35 years of statewide experience 
in representing children with special needs, children facing 
expulsion and suspension, and children who are harassed or 
bullied. He has mediated and litigated successfully at the state 
level and in the federal courts. He has helped many parents 
obtain appropriate services and programs for their children. He 
is a recipient of the Hartford County Bar Association President's 
Award for Excellence, and the University of Connecticut School 
of Education established the Klebanoff Institute for Special 
Education. Areas of Concentration: special education, education 
law, expulsions, evaluations, serves as a facilitator to resolve 
disputes between parents and educators, representation of 
students who are bullied and harassed. 


MICHAEL R. KERIN 
KERIN LAW OFFICES 


120 Broad Street 
Milford, CT 06460 
Tel: 877-562-4878 
Fax: 203-876-0100 
mike@kerinlaw.com 
www.kerinlaw.com 


ha 


WORKERS’ COMPENSATION 
PERSONAL INJURY PLAINTIFF: GENERAL 
REAL ESTATE 


Michael Kerin is a Board Certified Workers’ Compensation 
Specialist who has successfully litigated cases from trial 
through the Connecticut Supreme Court. A graduate of Vassar 
College, Middlebury College (M.A.), American University (MFA), 
and Quinnipiac Law School, summa cum laude, he is the 
Chairman of the Standing Committee for the CBA’s Workers’ 
Compensation Certification Program, an author and a former 
editor of the Compensation Quarterly, and Past President of the 
Milford Bar Association. He has published articles and lectured 
on the subject of workers’ compensation in Connecticut. He 
is pleased to accept referrals in accordance with the Rules of 
Professional Conduct. 


DAVID J. MORRISSEY 


MORRISSEY, MORRISSEY & 
MOONEY, LLC 


203 Church Street 

PO Box 31 

Naugatuck, CT 06770 

Tel: 203-723-669) 

Fax: 203-723-8043 
dmorrissey@morrisseymooney.com 
www.morrisseymooney.com 


WORKERS’ COMPENSATION 
PERSONAL INJURY PLAINTIFF: GENERAL 
EMPLOYMENT & LABOR 


Attorney Morrissey concentrates on heart and hypertension 
and workers’ compensation law, for which he has been 
Certified as a Specialist. Morrissey has served on the Workers’ 
Compensation Section of the Connecticut Bar Association 
(Chairman, 2005-2007), the Standing Committee for Workers’ 
Compensation Specialization, the Connecticut Trial Lawyers 
Association Workers’ Compensation Section, and the Legal 
Advisory Panel of the Workers’ Compensation Commission. 
Morrissey, Morrissey & Mooney, LLC specializes in workers’ 
compensation and heart and hypertension claims. The firm 
also handles personal injury cases, public sector labor issues, 
pensions, and Social Security appeals. He is in practice with 
Andrew J. Morrissey, Laura M. Mooney, and Jill F. Morrissey. 
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SAMUEL L. 
BRAUNSTEIN 
BRAUNSTEIN AND TODISCO 
PC 

One Eliot Place 

Fairfield, CT 06824 

Tel: 203-254-1118 

Fax: 203-254-2453 
sam@btlawfirm.com 
www.btlawfirm.com 





v 


TAX 
CLOSELY HELD BUSINESS 
BUSINESS/CORPORATE 


Sam practices primarily in the areas of federal taxation and 
business, including closely held business matters, ownership 
transition planning, estate planning and asset preservation, 
business mergers and acquisitions, and exempt organization 
matters. Sam is a member of the Connecticut and Texas bars; 
lectures and publishes on taxation and related topics; and is 
active in various professional organizations, including serving 
as President, Greater Bridgeport Bar Association; serving as 
Vice Chair, Professional Services, and as IRS SB/SE Division 
Coordinator, Section of Taxation, ABA; being a Fellow of the 
American College of Tax Counsel and American Bar Foundation; 
and holding membership in the American Institute of CPAs, 
Texas Society of CPAs, and Connecticut Society of CPAs. 


MARK D. LEIGHTON 
LEIGHTON, KATZ & DRAPEAU 


20 East Main Street 

Rockville, CT O6066 

Tel: 860-875-7000 

Fax: 860-871-6003 
mleighton@leightonlawyers.com 
www.leightonlawyers.com 





WORKERS’ COMPENSATION 
PERSONAL INJURY PLAINTIFF: GENERAL 


Attorney Leighton is a Board Certified Workers’ Compensation 
Specialist. He represents injured persons in work-related 
injuries and other personal injury matters. He was previously 
employed as a claims representative and defense attorney 
representing insurance companies and their insureds. He is 
the immediate past Chair of the Connecticut Bar Association 
Workers’ Compensation Section and served as Vice-Chair and 
Continuing Legal Education Chair. He has lectured on workers’ 
compensation and personal injury topics and authored articles 
in the CBA Compensation Quarterly. He served as President 
of the Tolland County Bar Association and is a member of 
Connecticut Trial Lawyers Association. 


RALPH A. RUSSO 


LAW OFFICES OF 
RALPH A. RUSSO 


49 Welles Street 

Suite 212 

Glastonbury, CT 06033 
Tel: 860-652-0480 
Fax: 860-652-0491 
rarlaw@msn.com 
www.ralpharussolaw.com 





> 


WORKERS’ COMPENSATION 


Attorney Ralph A. Russo is a Board Certified Workers’ 
Compensation Specialist who has been practicing in this area 
of law for over 25 years. He has been a frequent lecturer on 
topics pertaining to the Connecticut Workers’ Compensation 
Act for the Connecticut Bar Association, PESI, lnc., and various 
private business and health-related organizations. He has also 
authored numerous articles on workers’ compensation and the 
Second Injury Fund. He is amember of the Executive Committee 
of the Workers’ Compensation Section of the Connecticut Bar 
Association and a former member of the editorial board of 
Workers’ Compensation Quarterly. Mr. Russo has successfully 
argued workers’ compensation cases before the CRB, the state 
appellate court, and the Supreme Court. 
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THE LIST 
BY PRIMARY AREA 
OF PRACTICE 


The list was finalized as of May 17, 2012. Any updates to the 
list (for example, status changes or disqualifying events) will 
be reflected on superlawyers.com. 


Names and page numbers in RED indicate a profile 
on the specified page. 





ALTERNATIVE DISPUTE RESOLUTION | 


Shapiro, Sarah H., Shapiro Law Offices, Middletown, 
860-347-3325 


APPELLATE 
Das, Proloy K., Rome McGuigan, Hartford, 
860-756-0366 


Haberlandt, Peter M., Cowdery Ecker & Murphy, 
Hartford, 860-278-5555 


Levesque, Brendon P., Horton Shields & Knox, 
Hartford, 860-522-8338 


Udell, Collin, Dechert, Hartford, 860-524-3999 


White, Jeffrey J., Robinson & Cole, Hartford, 
860-275-8200 


AVIATION 


Bryson, Megan E., Law Offices of Paul A. Lange, 
Stratford, 203-375-7724 


BANKRUPTCY & CREDITOR/ 
DEBTOR RIGHTS 
Burns, Meredith C., Murtha Cullina, Hartford, 


860-240-6105 


Garg, Taruna, Murtha Cullina, Stamford, 
203-653-5410 


Goldstein, Evan S., Updike Kelly & Spellacy, Hartford, 
860-548-2609 


Grossarth, Jessica, Pullman & Comley, Bridgeport, 
203-330-2215 


Nelson, Chris R., Law Office of Chris Nelson, 
New Haven, 203-772-0073 


O’Hearn, Ilia M., Bracewell & Giuliani, Hartford, 
860-947-9000 


Pollio, Marie C., Shioman & Goodwin, Hartford, 
860-251-5000 


Rosenberg, Max L., Rosenberg & Press, Stratford, 
203-870-6700 


Wrona, Michael S., Halloran & Sage, Hartford, 
860-297-4626 


BONDS/GOVERNMENT FINANCE 


Field, Carrianna K., Pullman & Comley, Hartford, 
860-424-4320 


BUSINESS LITIGATION 

Avery, Vanessa Roberts, McCarter & English, 
Hartford, 860-275-6752 

Baker, Alison P., Shipman & Goodwin, Stamford, 
203-324-8100 

Bennett, N. Kane, Aeton Law Partners, Middletown, 
860-724-2163 

Boskiewicz, Brett J., Robinson & Cole, Hartford, 
860-275-8289 

Carannante, Megan, Pullman & Comley, Hartford, 
860-424-4300 

Case, David W., McElroy Deutsch Mulvaney & 
Carpenter, Hartford, 860-241-2632 

Cedillo, Paula Cruz, McCarter & English, Hartford, 
860-275-6783 

Cohen, Brian S., Cohen Law Group, Greenwich, 
203-485-7525 
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Colwick, David W., Bishop Jackson & Kelly, Milford, 
203-647-3300 

Cowperthwait, T. Scott, Shioman & Goodwin, 
Hartford, 860-251-5000 

Dagostine, Louis J., Ciulla & Donofrio, North Haven, 
203-239-9828 

Daley, Brian A., Sandak Hennessey & Greco, 
Stamford, 203-425-4200 Pg. S-15 

Droney, Nuala E., Robinson & Cole, Hartford, 
860-275-8346 

Farnsworth, John A., Withers Bergman, New Haven, 
203-789-1320 

Gianquinto, Emily A., Reid and Riege, Hartford, 
860-278-1150 

Goldfarb, Michael D., Murtha Cullina, Hartford, 
860-240-6139 

Gora, Richard, Finn Dixon & Herling, Stamford, 
203-325-5007 

Hardy, David S., Carmody & Torrance, New Haven, 
203-784-3119 

Heath, Edward J., Robinson & Cole, Hartford, 
860-275-8200 

Jasorkowski, Anne M., Goldman Gruder & Woods, 
Norwalk, 203-899-8900 

Jensen, Benjamin C., Robinson & Cole, Hartford, 
860-275-8236 

Kelson, Jonathan J., Diserio Martin O'Connor & 
Castiglioni, Stamford, 203-358-0800 

Kim, Susan, Bingham McCutchen, Hartford, 
860-240-2858 

Klaffky, Stephen R., Brown Rudnick, Hartford, 
860-509-6565 

Lizotte, Lee Friend, McCarter & English, Hartford, 
860-275-6794 

Marjani, Kurosh L., Wofsey Rosen Kweskin & 
Kuriansky, Stamford, 203-327-2300 

McEleney, Kevin J., Updike Kelly & Spellacy, Hartford, 
860-548-2600 

McLaughlin, Stephanie A., Sandak Hennessey & 
Greco, Stamford, 203-425-4200 Pg. S-15 

Neville, C. Donald, Kroll McNamara Evans & 
Delehanty, West Hartford, 860-561-7070 

Piantek, Kurtis Z., Carmody & Torrance, New Haven, 
203-777-550) 

Pires, Philip C., Cohen and Wolf, Bridgeport, 
203-337-4122 

Regan, James E., McCarter & English, Hartford, 
860-275-6771 

Rich, Brian D., Halloran & Sage, Hartford, 
860-522-6103 

Rocklin, Lucas B., Neubert Pepe & Monteith, 
New Haven, 203-821-2000 

Ruta, Aubrey E., Edwards Wildman Palmer, Hartford, 
860-525-5065 

Shapiro, Jonathan M., Shapiro Law Offices, 
Middletown, 860-347-3325 

Sklarz, Jeffrey M., Convicer Percy & Green, 
Glastonbury, 860-657-9040 

Smith, Kevin M., Wiggin and Dana, New Haven, 
203-498-4400 

Wax-Krell, Matthew T., Rogin Nassau, Hartford, 
860-256-6300 

Wheelin, Brian J., Robinson & Cole, Stamford, 
203-462-7536 

Woo, Calvin K., McElroy Deutsch Mulvaney & 
Carpenter, Southport, 203-319-4029 

Wood, Aimee J., Pullman & Comley, Bridgeport, 
203-330-2000 

Yoder, Sherwin M., Carmody & Torrance, New Haven, 
203-777-550) 

Zezula, Nathan C., Cohen and Wolf, Danbury, 
203-749-5579 











BUSINESS/CORPORATE 

Anderson, Adam, Robinson & Cole, Hartford, 
860-275-8200 

Boyea, Jason R., Finn Dixon & Herling, Stamford, 
203-325-5000 

Dudack, Brian J., Krasow Garlick & Hadley, Hartford, 
860-549-7100 

Fritz, Michael J., Shipman & Goodwin, Hartford, 
860-251-5000 

Gallagher, Meghan K., Susman Duffy & Segaloff, 
New Haven, 203-624-9830 

Hillman, Jason C., Shioman & Goodwin, Hartford, 
860-251-5091 

Louizos, John J., Curtis Brinckerhoff & Barrett, 
Stamford, 203-324-6777 

Rochlin, Richard A., Taboada Rochlin, East Berlin, 
860-357-5003 

Silver, Brian M., Silver & Silver, New Britain, 
e60-225-3515 

Spaeder, Matthew S., Robinson & Cole, Hartford, 
360-275-6356 








CIVIL LITIGATION DEFENSE 

Hines, Kevin C., Nuzzo & Roberts, Cheshire, 
203-250-2000 

Krieger, Greg S., Howard Kohn Sprague & Fitzgerald, 
Hartford, 860-525-3101 

Noonan, James J., Ryan Ryan Deluca, Stamford, 
203-357-9200 

Norton, Taylor L., David G. Hill & Associates, 
Glastonbury, 860-657-1012 

Press, Ilya I., Rosenberg & Press, Stratford, 
203-870-6700 

Shepard, Patricia M., Adler Law Group, 
East Hartford, 860-282-8686 

Stabnick, Courtney C., Pomeranz Drayton & 
Stabnick, Glastonbury, 860-657-8000 





























CIVIL RIGHTS/FIRST AMENDMENT 
Potter, Jeffrey E., Howd & Ludorf, Hartford, 
860-249-1361 


Rule, Katherine E., Howd & Ludorf, Hartford, 
860-249-1361 


CLASS ACTION/MASS TORTS 


Ackerman, Wystan M., Robinson & Cole, Hartford, 
860-275-8200 











CONSTRUCTION LITIGATION 
Martin, Peter J., Hinckley Allen & Snyder, Hartford, 
860-725-6200 


Regan, Todd R., Robinson & Cole, Hartford, 
860-275-8200 


Rice, Brian P., McCarter & English, Stamford, 
205-399-5955 


Sherer Ill, Frank A., McElroy Deutsch Mulvaney & 
Carpenter, Hartford, 860-241-2637 


Strniste, Jr., Peter E., Robinson & Cole, Hartford, 
860-275-8200 


Werner, Derek T., Murtha Cullina, Hartford, 
860-240-6108 


CONSTRUCTION/SURETY 


Aures, Keane E., Robinson & Cole, Hartford, 
860-275-8200 


Cohane, Jared, Hinckley Allen & Snyder, Hartford, 
860-725-6200 


CONSUMER LAW 


Troccoli, Angela K., Kimmel & Silverman, Danielson, 
860-866-4380 
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CRIMINAL DEFENSE 
Baron, Adrian M., Podorowsky Thompson & Baron, 
New Britain, 860-223-4000 


Brovender, Matthew L., The Law Office of Matthew 
Lloyd Brovender, Stamford, 203-979-5291 


Frost, Jr., Robert M., Frosti/Bussert, New Haven, 
203-495-9790 


Gettinger, Benjamin D., Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 


Hughes, Patrick G., The Law Offices of Patrick G. 
Hughes, Hamden, 203-361-1253 


Lucibello, Emily S., Lucibello & Proscino, Orange, 
203-298-4658 


Serafinowicz, Rob, Law Offices of Rob Serafinowicz, 
Waterbury, 203-755-0267 


CRIMINAL DEFENSE: DUI/DWI 


Swanson, John B., Gould Killian & Wynne, Hartford, 
860-278-1270 


CRIMINAL DEFENSE: WHITE COLLAR 


Goldfarb, Sara J., Shipman & Goodwin, Hartford, 
860-251-5626 


ELDER LAW 


Perri, Carmine, Bishop Jackson & Kelly, Milford, 
203-647-3321 


EMPLOYEE BENEFITS/ERISA 
Christie, Cynthia R., Robinson & Cole, Hartford, 
860-275-8200 


McGarrity, Virginia E., Robinson & Cole, Hartford, 
860-275-329) 


EMPLOYMENT & LABOR 
Dagostine, Peter, Robinson & Cole, Hartford, 
860-275-8200 


Farisello, Vincent M., Carmody & Torrance, 
Waterbury, 203-573-1200 


Fritz, Jeffrey A., Day Pitney, Hartford, 860-275-0100 

Golder, David R., Jackson Lewis, Hartford, 
860-522-0404 

Kadar, Tal A., Jackson Lewis, Stamford, 
203-961-0404 

Kallor, Robin B., Rose Kallor, Hartford, 
860-748-4660 

Lubochinski, Eric, Shipman & Goodwin, Stamford, 
203-324-8100 

Mogan, Jeffrey P., Berchem Moses & Devlin, Milford, 
203-882-4105 

Rothgeb, Nicole M., Livingston Adler Pulda 
Meiklejohn & Kelly, Hartford, 860-570-4628 

Roy, Kevin M., Shipman & Goodwin, Hartford, 
860-251-5000 

Sheehan, Cristin E., Morrison Mahoney, Hartford, 
860-616-4441 

Spagnola, Michael J., Siegel O'Connor O'Donnell & 
Beck, Hartford, 860-727-8900 

Stanevich, Jason R., Littler Mendelson, New Haven, 
203-974-8716 

Stretton, John G., Ogletree Deakins Nash Smoak & 
Stewart, Stamford, 203-564-1432 

Zelman, Johanna G., Rose Kallor, Hartford, 
860-748-4660 


















































EMPLOYMENT LITIGATION: DEFENSE 


Bayonne, Michel, Durant Nichols Houston 
Hodgson & Cortese-Costa, Bridgeport, 
203-366-3438 

Bovée, Tanya A., Jackson Lewis, Hartford, 
860-522-0404 


Madry, Cristina, Jackson Lewis, Hartford, 
860-522-0404 
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Murphy, Peter J., Shipman & Goodwin, Hartford, 
860-251-5000 

St. Onge, Sally Welch, Jackson Lewis, Hartford, 
860-522-0404 

Thomas, Clarisse, Shioman & Goodwin, Stamford, 
203-324-8100 


EMPLOYMENT LITIGATION: PLAINTIFF > 


Cicchiello, Emanuele R., Cicchiello & Cicchiello, 
Hartford, 860-296-3457 


ENTERTAINMENT & SPORTS 


Fitzgerald, Daniel B., Brody Wilkinson, Southport, 
203-319-7154 


ENVIRONMENTAL 


Baroni, Megan E., Robinson & Cole, Stamford, 
203-462-7500 


Ortega, Rene A., Day Pitney, Hartford, 860-275-0100 











ESTATE PLANNING & PROBATE 

Abdelnour, Edward D., Cummings & Lockwood, 
West Hartford, 860-313-4929 

Calio, Caroline Demirs, Cummings & Lockwood, 
West Hartford, 860-313-4936 

Fitzgerald, Daniel P., Cummings & Lockwood, 
Greenwich, 203-869-1200 

Kelly, Kristina E., Reese Hirsch Shoults & Harrison, 
Ridgefield, 203-431-2302 

Leamon, Elizabeth L., Murtha Cullina, Madison, 
203-772-7761 

Lebo, Simon J., Brown Paindiris & Scott, Glastonbury, 
860-659-0700 

Rhoades, Heather J., Cummings & Lockwood, 
West Hartford, 860-313-4900 

Sherman, Rachel B.G., Cummings & Lockwood, 
Stamford, 203-351-4656 

Taylor, Barbara A., Reid and Riege, Hartford, 
860-278-1150 

Wallace, Darren M., Day Pitney, Greenwich, 
203-862-7874 


Zarghami, Rachel Rhein, Cummings & Lockwood, 
Stamford, 203-327-1700 





FAMILY LAW 

Battey, Janet A., Law Offices of Gaetano Ferro, 
Darien, 203-424-0260 

Bauer, Renee C., Renee C. Bauer, Hamden, 
203-288-7800 

Blomberg, Jill Heitler, Schoonmaker George Colin 
and Blomberg, Greenwich, 203-862-5012 

Bryniczka, Peter M., Schoonmaker George Colin and 
Blomberg, Greenwich, 203-862-5005 

Burns, Jr., William P., Bartlett Burns, Cheshire, 
888-734-2687 

Cenatiempo, Anthony L., Halloran & Sage, Westport, 
203-222-4322 

Cuda, Alexander J., Rutkin Oldham & Griffin, 
Westport, 203-227-7301 

Fasano, Jr., Michael A., Duffy & Fasano, Middlebury, 
203-598-7500 

Finkelstein, Marci E., Law Offices of Gary |. Cohen, 
Stamford, 203-622-8787 

Fraser, Nancy E., O’Connell Attmore & Morris, 
Hartford, 860-548-1300 

Iglesias, Otto H., Iglesias Law, West Hartford, 
860-913-6886 

Jennings-Lax, Leslie I., Rubin & Eldrich, New Haven, 
Z03-Gel-3023 

Kaufman, Ross M., Siegel Reilly & Conlon, Stamford, 
203-326-5145 Pg. S-11 

Kennedy, III, Daniel H., Heneghan Kennedy & Doyle, 
Rocky Hill, 860-563-0127 

MacNamara, Amy Calvo, Schoonmaker George Colin 
and Blomberg, Greenwich, 203-862-5000 
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Magnano, Pamela M., Flaherty Legal Group, 
West Hartford, 860-904-2034 


McAlister, Darcy S., Carta McAlister & Moore, Darien, 
203-202-3100 


McMahon, Keenan, Law Offices of Keenan McMahon, 
Westport, 203-226-2653 


Murphy, H. Daniel, Maya Murphy, Westport, 
203-221-3100 


Murray, Sarah E., Broder & Orland, Westport, 
203-222-4949 


Oakley, Christopher N., Oakley & Chizinski, 
Middletown, 860-342-2302 


Pencu, Rachel A., Cohen and Wolf, Bridgeport, 
203-368-0211 


Proscino, Lisamaria T., Lucibello & Proscino, Orange, 
203-298-4658 


Quilliam, Paige S., Stevens Harris Guernsey & 
Quilliam, Niantic, 860-739-6906 Pg. S-29 

Roberts, Daniel J., Lax & Truax, Fairfield, 
203-254-9877 


Votto, Stacy, Law Office of Stacy Errante Votto, 
New Haven, 203-787-2000 


FRANCHISE/DEALERSHIP 


Micklich, Nicole Liguori, Garcia & Milas, New Haven, 
203-773-3824 


GENERAL LITIGATION 
Dellolio, Stephanie, Ury & Moskow, Fairfield, 
203-610-6393 


Gerrick, Robbie T., Rome McGuigan, Hartford, 
860-493-3556 


Herring, Timothy M., Chipman Mazzucco Land & 
Pennarola, Danbury, 203-744-1929 


Hoffman, Ari J., Cohen and Wolf, Bridgeport, 
203-368-0211 


Lewis, Richard, Wofsey Rosen Kweskin & Kuriansky, 
Stamford, 203-327-2300 


Near, Allison M., New Haven Legal Assistance 
Association, New Haven, 203-946-4811 


O’Neill, Ryan A., The Law Offices of Mark Sherman, 
Stamford, 203-358-4700 


Saggese Ill, Gerard N., Whitman Breed Abbott & 
Morgan, Greenwich, 203-869-3800 


Wisneski, Kori Termine, Robinson & Cole, Hartford, 
860-275-8200 


GOVERNMENT RELATIONS 


Dykas, Melanie, Halloran & Sage, Hartford, 
860-297-4632 


GOVERNMENT/CITIES/ 

MUNICIPALITIES 

Buchsbaum, Jason A., Cohen and Wolf, Danbury, 
203-792-2771 


Cohen, Adam J., Pullman & Comley, Bridgeport, 
£03=335022230 


Dembiczak, Alan R., Howd & Ludorf, Hartford, 
860-249-1361 


DonFrancisco, Jay T., Howd & Ludorf, Hartford, 
860-249-136] 


Kravetz, Karen Baldwin, Susman Duffy & Segaloff, 
New Haven, 203-624-9830 


HEALTH CARE 

Carannante, Vincenzo, Shipman & Goodwin, 
Hartford, 860-251-5096 

Castricone, Dena M., Murtha Cullina, New Haven, 
203-772-7767 

Kolosky, Michael J., Robinson & Cole, Hartford, 
860-275-8249 

McKinney, Lina E., Shipman & Goodwin, Hartford, 
860-251-5000 
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HEALTH CARE CONT’D FROM PACE S-27 


Roberts, William J., Shipman & Goodwin, Hartford, 
860-251-5000 


Rose, Adam Carter, Reid and Riege, Hartford, 
860-278-1065 


Tompkins, Mindy S., Reid and Riege, Hartford, 
860-278-1150 


IMMIGRATION 

Abdurahman, Abdul, Bausch & Abdurahman, 
West Hartford, 860-231-8380 

Bucin, Dana R., Updike Kelly & Spellacy, Hartford, 
860-548-2629 

Conlon, Justin T., Law Office of Justin T. Conlon, 
North Haven, 203-745-4972 

Filiberto, Lauren M., Murtha Cullina, New Haven, 
203-772-7133 

Hafkin, Michael, Baram Tapper & Gans, Bloomfield, 
860-242-222) 

Naughton, Megan R., Robinson & Cole, Hartford, 
860-275-8200 








INFORMATION TECHNOLOGY/ 
OUTSOURCING 


Benoit, David B., Acton Law Partners, Middletown, 
860-245-8904 


INSURANCE COVERAGE > 
Adams, Heather J., Skelley Rottner, West Hartford, 


860-561-7077 


Ahlstrand, Elizabeth F., Seiger Gfeller Laurie, 
West Hartford, 860-760-8400 


Arcata, Ill, Joseph J., Halloran & Sage, Hartford, 
860-241-4092 


Blatchley, Thomas C., Gordon & Rees, Glastonbury, 
860-494-7525 


Hall, Sheila J., Gesmonde Pietrosimone & Sgrignari, 
Hamden, 203-407-4200 


Murray, William E., Gordon & Rees, Glastonbury, 
860-278-7448 


O’Malley, Regen, O'Connell Attmore & Morris, 
Hartford, 860-548-1300 


Pitblado, John C., Jorden Burt, Simsbury, 
860-392-5024 


Podolak, Gregory D., Saxe Doernberger & Vita, 
Hamden, 203-287-2114 


Reich, Samuel I., Wilson Elser Moskowitz Edelman & 
Dicker, Stamford, 203-388-9100 


Scully, Joseph K., Day Pitney, Hartford, 
660-275-0135 


Smith, lan O., The Law Office of lan O. Smith, Tolland, 
860-896-9278 


INTELLECTUAL PROPERTY 

Harris, Jonathan A., Axinn Veltrop & Harkrider, 
Hartford, 860-275-8115 

Twilley, Richard J., McCormick Paulding & Huber, 
Hartford, 860-549-5290 


Zerhusen, Bryan D., McCarter & English, Hartford, 
860-275-6735 














INTELLECTUAL PROPERTY LITIGATION 


Lahnin, Fatima, Carmody & Torrance, New Haven, 
203-784-3116 


Landmon, Chad A., Axinn Veltrop & Harkrider, 
Hartford, 860-275-8170 


LAND USE/ZONING 
Coppola, Mario F., Berchem Moses & Devlin, 


Westport, 203-227-9545 
Kaufman, Jacqueline Olschan, Sandak Hennessey & 
Greco, Stamford, 203-425-4200 Pg. S-15 
Souchuns, Amy E., Hurwitz Sagarin Slossberg & 
Knuff, Milford, 203-877-8000 
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PERSONAL INJURY DEFENSE: 

GENERAL 

Barber, Steven J., Howard Kohn Sprague & 
Fitzgerald, Hartford, 860-525-3101 


Booker, Jennifer L., Gordon Muir & Foley, Hartford, 
GOU-52 9-590 


Candela, Brian M., Ryan Ryan Deluca, Stamford, 
203-357-9200 


Lafleche, Adam J., McGivney & Kluger, Hartford, 
860-404-3000 


Madry, Joaquin L., LeClairRyan, Hartford, 
860-656-1942 


Plourde, Christine P., David G. Hill & Associates, 
Glastonbury, 860-657-1012 


PERSONAL INJURY DEFENSE: 

MEDICAL MALPRACTICE 

Abbate, Lauren E., Ryan Ryan Deluca, Stamford, 
203-357-9200 


Grady, Timothy J., Halloran & Sage, Hartford, 
860-522-6103 


Kelson, Ilyssa H., Ryan Ryan Deluca, Stamford, 
203-357-9200 


Maiocco, Adam V., Neubert Pepe & Monteith, 
New Haven, 203-821-2000 


Niederer, Eric W.F., Wilson Elser Moskowitz 
Edelman & Dicker, Stamford, 203-388-2463 


Randall, Gretchen G., Neubert Pepe & Monteith, 
New Haven, 203-821-2000 


Ruszkowski, Vimala B., Neubert Pepe & Monteith, 
New Haven, 203-821-2000 


Sconziano, Matthew M., Heidell Pittoni Murphy & 
Bach, Bridgeport, 203-382-9700 


Sullivan, June M., Halloran & Sage, Hartford, 
860-522-6103 


PERSONAL INJURY DEFENSE: 

PRODUCTS 

Gagnon, Jason R., Carmody & Torrance, Waterbury, 
203-573-1200 


Guilmartin, Cullen W., McCarter & English, Hartford, 
860-275-6736 


Sullivan, Melissa A., Robinson & Cole, Stamford, 
203-462-7500 


Thomen, Jeffrey M., McCarter & English, Hartford, 
800-275-6726 


Toribio, Alex Antonio, McCarter & English, Hartford, 
860-275-6754 


PERSONAL INJURY PLAINTIFF: 

GENERAL 

Allen, Gregory A., Trendowski & Allen, Centerbrook, 
860-767-9044 

Barnes, Joseph M., The Reardon Law Firm, 
New London, 860-442-0444 Pg. S-7 

Bartlett, Frank C., Bartlett Burns, Cheshire, 
203-439-7717 

Bernard, David M., Koskoff Koskoff & Bieder, 
Bridgeport, 203-336-4421 

Blank, Adam J., Wofsey Rosen Kweskin & Kuriansky, 
Stamford, 203-327-2300 

Blomberg, Eric G., The Berkowitz Law Firm, 
Stamford, 203-324-7909 

Burgarella, Kara M., Faulkner & Graves, New London, 
860-442-9900 

Carrano, Christi M., The Carrano Law Firm, 
North Haven, 203-787-4844 

Cooper, Jeffrey M., Cooper Sevillano, Bridgeport, 
203-366-0660 

Cruz, Patricia M., Ventura Ribeiro & Smith, Danbury, 
203-791-9040 

Dodd, Jonathan H., The Dodd Law Firm, Cheshire, 
203-272-1883 




















Dodd, Matthew E., The Dodd Law Firm, Cheshire, 
203-272-1883 


Faulkner, Brendan J., D'Amico Griffin & Pettinicchi, 
Watertown, 860-945-6600 Pg. S-3 


Flood, Christopher J., The Flood Law Firm, 
Middletown, 860-346-2695 


Grippe, Joseph R., Ouellette Deganis & Gallagher, 
Cheshire, 203-272-1157 


Halloran, Kaitlin, Halloran & Halloran, Hartford, 
860-726-7810 


Hanna, Christina, The Berkowitz Law Firm, Stamford, 
203-324-7909 


Kennedy, Patrick J., RisCassi & Davis, Hartford, 
860-522-1196 


Kenney, Kristen E., Kenny O’Keefe & Usseglio, 
Hartford, 860-246-2700 

McElligott, Sean K., Koskoff Koskoff & Bieder, 
Bridgeport, 203-336-4421 

Miller, Ryan K., Rosenberg & Press, Stratford, 
203-870-6700 


Parese, John M., Buckley & Wynne, New Haven, 
203-776-2278 


Reardon, Kelly, The Reardon Law Firm, New London, 
860-442-0444 Pg. S-7 


Rosnick, Michael J., Miller Rosnick D'Amico August & 
Butler, Bridgeport, 203-334-0191 


Shah, Tushar G., Fazzano & Tomasiewicz, Hartford, 
860-231-7766 


Skuret, Patrick D., The Law Offices of Daniel D. 
Skuret, Ansonia, 203-736-9934 


Virgil, Jeremy C., Zeldes Needle & Cooper, 
Bridgeport, 203-333-9441 

Wisneski, Eamonn S., Dzialo Pickett & Allen, 
Middletown, 860-316-2741 Pg. S-29 


Yankwitt, Craig N., Silver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-13 


PERSONAL INJURY PLAINTIFF: 
MEDICAL MALPRACTICE 


Bellair, Marisa A., Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 


PERSONAL INJURY PLAINTIFF: 

PRODUCTS 

Kenney, Brian P., Early Lucarelli Sweeney & 
Meisenkothen, New Haven, 203-777-7799 Pg. S-29 


Meisenkothen, Christopher, Early Lucarelli 
Sweeney & Meisenkothen, New Haven, 203-777-7799 
Pg. S-29 























PROFESSIONAL LIABILITY: DEFENSE 
Auxier, Joshua M., Halloran & Sage, Westport, 
203-227-2855 


Pare, Nadine M., Nuzzo & Roberts, Cheshire, 
203-250-2000 


REAL ESTATE 

Camilleri, Michael J., Brown Rudnick, Hartford, 
860-509-6561 

Chenette, Christopher T., Chenette Law Offices, 
Plantsville, 860-426-0809 

DiGennaro, Jr., Philip R., Withers Bergman, 
New Haven, 203-789-1320 

Fusco, Heather R., lvey Barnum & O’Mara, 
New Canaan, 203-966-1492 Pg. S-29 

Haddad, Jennifer W., Cohn Birnbaum & Shea, 
Hartford, 860-493-2200 

Hanna, Patrick J., Sandak Hennessey & Greco, 
Stamford, 203-425-4200 Pg. S-15 

Kabakoff, Randy P., Rogin Nassau, Hartford, 
860-256-6300 

Logan, Daniel M., Logan Grady Mancuso, 
Wethersfield, 860-257-9508 

Martin Ill, Charles F., Robinson & Cole, Stamford, 
203-462-7522 











ATTORNEYS SELECTED TO RISING STARS WERE CHOSEN IN ACCORDANCE WITH THE PROCESS ON PAGE S-2. 


Molloy, Kelly A., Kelly A. Molloy, Greenwich, 
€03-G 13-3055 


Moore, Glen J., Carta McAlister & Moore, Darien, 
203-202-3100 


Rahilly, Robert G., Robinson & Cole, Stamford, 
203-462-7500 


Sandler, Scott J., Perlstein Sandler & McCracken, 
Farmington, 860-677-2177 


Stevens, Tiffany L., McCarter & English, Hartford, 
860-275-6701 


Tycz, David J., Howard and McMillan, Middletown, 
860-346-1377 


Varian, Keith S., Murtha Cullina, Stamford, 
203-653-5415 


SCHOOLS & EDUCATION 


Santiago, Rebecca R., Shipman & Goodwin, 
Hartford, 860-251-5164 


HEATHER R. FUSCO 


IVEY, BARNUM & O'MARA, 
LLC 


65 Locust Avenue 

Suite 100 

New Canaan, CT 06840 
Tel: 203-966-1492 
Fax: 203-966-3139 
Hfusco@ibolaw.com 
www.ibolaw.com 


REAL ESTATE 
LAND USE/ZONING 
CIVIL LITIGATION DEFENSE 


A lifelong Connecticut resident, Heather R. Fusco is a 
2004 graduate of Villanova University with a Bachelor of Science 
degree in Chemistry. In 2007 Ms. Fusco received her Juris Doctor 
from Quinnipiac Law School with a concentration in intellectual 
property. She joined Ivey, Barnum & O'Mara in 2010 after 
practicing civil litigation with the Stamford office of a national 
law firm. She is admitted to the bars of the State and District of 
Connecticut. Active in community service, Ms. Fusco is a District 
Representative on the Stamford Republican Town Committee, a 
Board member of the New Canaan Chamber of Commerce, and 
a Villanova Alumni Recruitment Representative. 


PAIGE S. QUILLIAM 


STEVENS HARRIS, 
GUERNSEY & QUILLIAM, P.C. 


351 Main Street 

PO Drawer 660 

Niantic, CT 06357 

Tel: 860-739-6906 

Fax: 860-739-2997 
pquilliam@nianticlaw.com 
www.nianticlaw.com 


FAMILY LAW 


Attorney Quilliam has practiced family law for more than 
ten years, representing hundreds of children in contested 
custody cases, testifying as a GAL, and working to protect the 
best interests of children. She now primarily handles divorce 
cases for parents, as attorney for husband or wife, and also 
mediates divorce cases. Attorney Quilliam feels that mediation 
is a preferred way to navigate through the divorce process. In 
mediation, the parties work together with one impartial attorney 
to reach a fair and amicable resolution of all of their issues — 
minimizing the potential for conflict and costs. The average cost 
of mediation is one-third of a standard divorce case. 


SUPERLAWYERS.COM 
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SECURITIES & CORPORATE FINANCE 


Kasowitz, Adam M., Day Pitney, Hartford, 
860-275-0477 


Wenzel, Heather L., Bingham McCutchen, Hartford, 
860-240-2700 


TAX 


Bellotti Cardillo, Laura A., Pullman & Comley, 
Hartford, 860-424-4309 


Doyle, Todd D., Shipman & Goodwin, Hartford, 
860-251-5000 


Gottfried, Daniel L., Rogin Nassau, Hartford, 
860-256-6335 


Retzke, Shannon Smith, Withers Bergman, 
New Haven, 203-974-0318 


Uzpen, Christopher R., Withers Bergman, Greenwich, 
203-302-4100 


BRIAN P. KENNEY 


EARLY, LUCARELLI, 
SWEENEY & MEISENKOTHEN 
LEC 


265 Church Street, 1th Floor 
PO Box 1866 

New Haven, CT 06508 

Tel: 203-777-7799 

Fax: 203-785-167] 
bkenney@elslaw.com 
www.elslaw.com 


PERSONAL INJURY PLAINTIFF: PRODUCTS 


Since 2004, Attorney Kenney has devoted his practice to 
protecting the rights of men and women diagnosed with 
mesothelioma and other serious illnesses caused by exposure 
to asbestos. Recently, Attorney Kenney obtained a $2.4 million 
jury verdict on behalf of the family of an 84-year-old tile 
setter who died from mesothelioma as a result of his work 
with asbestos-containing thinset products. Attorney 
Kenney is licensed to practice in Connecticut, Rhode Island, 
Massachusetts, and the U.S. District Court for the District of 
Connecticut. He is a graduate of Providence College and Suffolk 
University Law School. 


EAMONN S. WISNESKI 
DZIALO, PICKETT & ALLEN, PC 


148 Broad Street 
Middletown, CT 06457 
Tel: 860-316-2741 
Fax: 860-316-2747 
ewisneski@dpapc.com 
www.dpapc.com 


PERSONAL INJURY PLAINTIFF: GENERAL 
WORKERS’ COMPENSATION 
GENERAL LITIGATION 


Eamonn Wisneski is an Associate of the Middlesex County firm 
Dzialo, Pickett & Allen, P.C., practicing from its Middletown 
office. A graduate of the University of Connecticut School of Law 
in 2005, Attorney Wisneski’s practice includes includes personal 
injury, workers’ compensation, and general litigation. He has 
years of experience in a wide variety of cases, such as workplace 
injuries, motor vehicle accidents, slip-and-fall cases, ice and 
snow cases, dog bites, and other negligent and intentional 
tort cases. He is a member of the Workers’ Compensation 
Section of the Connecticut Bar Association and was named 
a Chair of the Litigation Committee of the Connecticut Bar 
Association — Young Lawyers Section in 2011. 
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UTILITIES 


Taylor, Lauren J., Carmody & Torrance, Waterbury, 
203-5/5-2637 


WORKERS’ COMPENSATION 


Lucarelli, Matthew A., Tynan & lannone, Wolcott, 
203-879-1431 


McGloin, Maribeth M., Williams Moran, Fairfield, 
203-255-7777 


Murello, Melissa A., Montstream & May, Glastonbury, 
860-659-1341 


Santoro, Eric P., The Law Office of Eric P. Santoro, 
New London, 860-443-9333 


Solimene, Elycia D., Behman Hambelton, 
Middletown, 860-704-0044 


CHRISTOPHER 
MEISENKOTHEN 


EARLY, LUCARELLI, 
SWEENEY & MEISENKOTHEN 
LLC 


265 Church Street, 11th Floor 
PO Box 1866 

New Haven, CT 06508 

Tel: 203-777-7799 
cmeisenkothen@elslaw.com 
www.elslaw.com 





PERSONAL INJURY PLAINTIFF: PRODUCTS 
WORKERS’ COMPENSATION 


Attorney Meisenkothen focuses almost exclusively on 
representing people who have been diagnosed with 
mesothelioma, an asbestos-related cancer, and has personally 
handled hundreds of mesothelioma cases at all levels of the 
judicial system. He manages the firm’s Connecticut docket and 
its toxin-related workers’ compensation practice. He is licensed 
in Connecticut, New York, Massachusetts, Maine, and Georgia, 
and is amember of several professional organizations including 
the CTLA and the AAJ. He has also authored or co-authored 
several publications involving asbestos and products liability 
law, including “Malignant Mesothelioma Among Employees 
of a Connecticut Factory that Manufactured Friction Materials 
Using Chrysolite Asbestos” (2010). 





| 


A GREAT PLACE 
TO FIND 
GREAT LAWYERS 


Search for outstanding attorneys across the 
United States in more than 70 practice areas 


SUPERLAWYERS.COM 
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Visit these advertisers’ 
websites for 





>free information 


adonpg advertiser 

4 Baribault Jewelers 
baribaultjewelers.com 

25 Hatfield Jewelers 
HatfieldJewelers.com 

59 Mill on the River 
MillRestaurantGroup.com 

25 Peter Indorf 
peterindorf.com 

34 Peter Suchy Jewelers 


PeterSuchyJewelers.com 





adonpg advertiser 

12 Albertus Magnus College 
albertus.edu 

24 The Rectory School 
rectoryschool.org 

67 St. Thomas More School 
stmct.org 

health & fitness 
adonpg advertiser 


8 (F/NH) Bridgeport Hospital/ 
The Trumbull Radiation 
Oncology Center 


www.bridgeporthospital.org/cancer 


19 Connecticut Image Guided 
Surgery, PC 
(203) 330-0248 


30 Constellation Health Services 


constellationhs.com 


28 (F/NH) Dental Associates of 
Connecticut 


dentalassociates.us 


Hartford HealthCare 
Medical Group 


HartfordHealthCareMedicalGroup.org 


8 (Htfd) 


2 St. Vincent’s Medical Center 


stvincents.org 


op Smilow Cancer Hospital at 
Yale-New Haven 


closertofree.com 


26 Women’s Choice 
Mammography 
(203) 445-0101 


retirement living 


adonpg advertiser 

el Duncaster 
duncaster.org 

31 Hoffman Summerwood 
Community 
hebrewhealthcare.org 

c4 Masonicare Home Health 
& Hospice 
masonicare.org 

28 (Htfd) Seabury 
seaburyretirement.com 

28 (Htfd) Seabury At Home 


seaburyretirement.com 


adonpg advertiser 

58 Old Lyme Inn 
oldelymeinn.com 

63 Saybrook Point Inn 
saybrook.com 

61 The Spa at Norwich Inn 


TheSpaAtNorwichInn.com 
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Little Mark’s Big BBQ + Barbecue Little Mark’s 
famous homemade sauces, such as Kansas City Sweet, 
Pork Pickin Vinegar and Texas Hot, enhance the beef 
and pork ribs. « 226 Talcottville Rd. (Rte. 83), Vernon, 
(860) 872-1410 (littlemarksbbq.com). Open daily. L D, 
$$, WA 


Pancho Loco - Mexican Don your Hawaiian shirt and 
try this “Parrothead” paradise for sizzling fajitas and 
chillin’ margaritas. ¢ 218 Talcottville Rd., Vernon, (860) 
871-1819 (pancholoco.net). Open daily. L D, $, E, WA 


Rein’s New York Style Deli-Restaurant - Ameri- 
can A bright and bustling New York-style Jewish deli 
serving everything from challah French toast, potato 
pancakes and corned beef to pastrami Reubens and 
cheese blintzes. ¢ 435 Hartford Tpke., Vernon, (860) 
875-1344 (reinsdeli.com). Open daily. B L D LS SB, 
$, WA 


Somers Inn Restaurant ¢ American Offers Ameri- 
can cuisine served in a historic country setting. Spe- 
cialties include prime rib, baked stuffed shrimp with 
spinach-artichoke sauce and bacon-wrapped buffalo 
shrimp. ¢ 585 Main St., Somers, (860) 749-2256 (the- 
somersinn.com). Closed Mon.-Tues. L (Wed.-Fri.) D 
SB, $$, WA 


Tavern House Grill © American This pub-style sports 
bar features live entertainment and karaoke every 
Thursday. On the menu: steaks, burgers, grilled sand- 
wiches, foot-long hot dogs and Buffalo wings. « 200 
Merrow Rd., Tolland, (860) 872-0332 (tavernhousegrill. 
com). Open daily. L D SB, $, E, WA 


Trattoria da Lepri + /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: Mediterannean sea bass, veal 
Milanese and beef short ribs. « 89 West Rd., Ellington, 
(860) 875-1111 (trattoriadalepriccom). Closed Sun.- 
Mon. D, $$, WA 


Utsav Indian Cuisine + /ndian This gem boasts a 
menu of delectable Indian treats such as shamm savera 
or calamari cochin. « 575 Talcottville Rd., Vernon, (860) 
871-8714 (utsavcuisine.com). Open daily. L D, $$, WA 


Vernon Diner - Continental You can order anything 
from homemade French toast and authentic Greek spe- 
cialties to steak, seafood and pasta at this friendly spot 
in Vernon. Great selection of pastries and cakes, too— 
all baking is done on the premises. ¢ 453 Hartford Tpke., 
Vernon, (860) 875-8812 (vernondiner.com). Open daily. 
BLDLS, $, WA 


Willington Pizza House + Pizza Unusual designer 
pizza concoctions, including red-potato and seafood 
casino. ¢ 25 River Rd. (Rte. 32), Willington, (860) 429- 
7433 (willingtonpizza.com). Open daily. L D LS, $, WA 


Wood-n-Tap - American A hip, fun spot known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 236 Hartford Tpke., 
Vernon, (860) 872-6700 (woodntap.com). Open daily. 
Experts’ Pick—Best for Families. L D LS, $, WA 


| Windham County 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture decorated with works 
by local artists: from sushi to duck-liver paté, pulled- 
pork barbecue to wild-mushroom ravioli. « 85 Main St., 
Putnam, (860) 928-1660, (85main.com) Open daily. L D 
LS, $$, WA [*&*& 5/12] 





Bella’s Bistro - Northern Italian An upscale spot 
with a seasonal menu serving veal, beef, chicken, pork, 
pizzas, seasonal fish, shellfish and lobster. « 75 Main 
St., Putnam, (860) 928-7343 (bellasbistromarket.com). 
Closed Mon. L D (Tues.-Sat.), $$, WA 


The Courthouse Bar & Grille * American Serves 
20 great appetizers plus “arresting” main courses such 
as seafood Alfredo and Montreal sirloin. « 121 Main St., 
Putnam, (860) 963-0074 (courthousebarandgrille.com). 
Open daily. L D LS (weekends), $, WA 


Fiesta Cinco De Mayo ¢ Mexican A festive spot of- 
fering pollo salsa verde, carne asada and great guacamo- 
le. ¢ 1228 Main St., Willimantic, (860) 423-9524. Open 
daily. L D, $$, WA 


The Fireside Tavern at Sharpe Hill - Ameri- 
can Wood-grilled dishes—Creole shrimp, Delmonico 
steak, Jamaican chicken and sea bass—top the menu 
here. « 108 Wade Rd., Pomfret, (860) 974-3549 (sharpe 
hillcom). Open year-round. Closed Mon.-Thurs. Ex- 
perts’ Pick—Best Outdoor Dining. L (Sat.-Sun.) D (Fri.- 
Sat.), $$$ 


The Gold Eagle at the Laurel House © Ameri- 
can Prime rib is a staple, and chicken teriyaki and flan 
with fresh berries are favorites. ¢ 8 Tracy Rd., Dayville, 
(860) 779-7777 (the-gold-eagle.com). Open daily. L D 
LS, $$, E, WA 


Golden Greek Restaurant ¢ American Try the sea- 
food Newburg, chicken parm, lobster casserole, prime 
rib or Shipwreck Chicken. « 474 Putnam Pike, Day- 
ville, (860) 774-0167 (goldengreekrestaurant.com). 
Open daily. L D, $$, WA 


Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here also includes a 
hayride. Enjoy chateaubriand, lamb or roast duckling. 
e 199 Bush Hill Rd., Brooklyn, (860) 774-4423 (the- 
goldenlamb.com). Closed Sun.-Mon. L D (Fri.-Sat.), 
$$$, E, WA 


Hank’s Restaurant - American A family restaurant 
serving home-style chowders, lobster salad rolls and 
prime rib. « 416 Providence Rd., Brooklyn, (860) 774- 
6071 (hanksrestaurant.com). Open daily. L D, $$ 


The Harvest ¢ American The menu here features 
cedar-plank-roasted salmon and fresh sushi. Wine Spec- 
tator Award of Excellence. « 37 Putnam Rd., Pomfret, 
(860) 928-0008 (harvestrestaurant.com). Closed Mon. L 
(Wed.-Fri.) D SB, $$, WA 


The Inn at Woodstock Hill - American A historic 
estate offering seasonal, locally grown and raised 
produce, seafood and meat. Try the striped sea bass 
dusted with coriander and served over apple-braised 
ramps. « 94 Plaine Hill Rd., Woodstock, (860) 928- 
0528 (woodstockhill.com). Open daily. L (Thurs.-Sat.) 
D SB, $$$, WA 


J.D. Cooper’s - American A sports pub with walls of 
sports memorabilia and 125 entrées, from prime rib to 
fajitas to fresh fish. ¢ 146 Park Rd., Putnam, (860) 928- 
0501. Open daily. L D, $, E (Sat.), WA 


The Mansion at Bald Hill » American The pan- 
seared diver scallops with jumbo shrimp is tops, 
and don't skip the lobster mac ’n’ cheese. « 29 Plaine 
Hill Rd., South Woodstock, (860) 974-3456 (man- 
sionatbaldhill.com). Closed Mon. D, $$$, WA 
[k*% 6/10] 


Mozzarella’s Grill & Bar - American/Italian A great 
family restaurant with a warm, cozy atmosphere serv- 
ing fresh burgers, steaks, seafood, Italian specialties and 
homemade soups. « 460 Hartford Tpke., Dayville, (860) 
774-3434 (mozzarellasgrill.com). Closed Fri.-Sun. B L 
D, $, E, WA 


New Ocean Palace - Japanese Enjoy the Tiger 
Roll, mango chicken, crab rangoon and teriyaki beef. 
e 520A Providence Rd., Brooklyn, (860) 779-9699 
(newoceanpalacect.com). Open daily. L (Mon.-Sat.) 
D, $, WA 


Someplace Special - /talian/American Serves up 
steaks, seafood, pastas and burgers at reasonable prices. 
¢ 58 Main St., Putnam, (860) 928-2884 (someplacespe- 
cialrestaurant.com). Open daily. L D, $, WA 


Thai Basil - Thai/Japanese Favorite dishes include 
Drunken Noodles, General Thai chicken, Thai Basil 
Farm and pad Thai, as well as Japanese hibachi steak and 
seafood dishes. « 187 North St., Danielson, (860) 774- 
1986 (thaibasilct.com). Open daily. L D, $, WA 


The Vanilla Bean Café - American Known for home- 
made soups and vegetarian items as well as great des- 
serts. e Rtes. 44, 169 & 97, Pomfret, (860) 928-1562 (the- 
vanillabeancafe.com). Open daily. B L D (Wed.-Sun.), 
$$, E, WA 


Willimantic Brewing Co./Main St. Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. e 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. Experts’ Pick—Best Pub. L 
(Tues.-Sun.) D, $$, WA 


Yamato - Japanese Serves freshly prepared food 
cooked on hibachi grills, as well as a wide variety of 
sushi, sashimi and rolls. « 729 Hartford Pike, Dayville, 
(860) 774-0888 (yamatosushi.com). Open daily. L D, 
$$, WA i 
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CLASSIFIEDS 


furniture restoration 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and _ painting. 
90 years in business. H.H. PERKINS 
Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hhperkins.com 


historic window seal as 


Recapture the) 
Beauty of Your 
Old Wood 
Windows 


eRestored *Double-Paned *Weather Stripped * Energy Efficient 
WHY THROW OUT A WINDOW BETTER THAN YOU CAN BUY? 


save the beauty of your 

Original windows and improve 

energy efficiency with our BI-GLASS 
conversion process-and it of CONNECTICUT... 
costs less than quality wood 

replacement windows. FREE ESTIMATE 
888.966.3937 ¢ www.ct-bi-glass.com 


What’s for dinner? 


Plus hordredds off staurani ‘ 
i 
' 


For informative restaurant reviews and the most useful 
dining out listings all year round, subscribe today! 


(Connecticut Magazine also makes the perfect gift for 
friends, relatives, new neighbors and business colleagues.) 


To order, use the convenient card in this issue. Or visit 
connecticutmag.com and click on the “Subscribe” tab. 


CONNECTICUT 


MA GA Z 
erates 


Your Sate. Your Magazine. 











Innerglass° \nterior Storm Windows: 

* Maintain the charm and beauty of your 
existing windows 

¢ Significantly reduce heating and cooling bills 

* Compression-Fit to eliminate drafts completely 


* Greatly reduce outside noise 
* Are perfect for enclosing screen porches 
* Save energy, save money and save history! 


Window Systems, LLC 
The Compression-Fit Advantage 


1-800-743-6207 © www.stormwindows.com 





sound proofing 
STOP STREET NOISE with custom glass 


interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 


BUY IT... Faas 
SELL IT... 
FIND IT... 


in Connecticut 










Magazine's 
Marketplace 
Classifieds. 


ADVERTISING 
Ta 
MARKETPLACE 






RATES: $2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as 
two words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
$200 per inch. 


FREQUENCY DISCOUNTS 
12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


PAYMENTS: All advertisements are sold ona 
pre-payment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 


DEADLINES: Materials should be received by the 
25th of the second month preceding the issue (for 
example, February 25 for April) 


ADDRESS CORRESPONDENCE: 
David Martin, Classified Advertising Department 
Connecticut Magazine 
AO Sargent Drive, New Haven, CT 06511 
Phone: (800) 974-2001 x. 5394 
Fax: (203) 789-5255 
Email: dmartin@connecticutmag.com 
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Southampton, NY. 
Storrs 





HARTFORD 
SYMPHONY 
ORCHESTRA 


“Giving you something new to laugh about 
in your car and talk about over dinner..." 


Weekdays at 1 and 8 p.m. Live streaming at WNPR.org. 
Sponsored by: 


THEHARTTSCHOOL Gf keperrony 
beat 


music dance theatre THEATRE 





Wispom House JERRY ROSENFELD, D.D.S. 


Laser and Cosmetic Dentistry 


RETREAT & CONFERENCE CENTER 


Sign up for WNPR's e-newsletter for updates on your favorite 
WNPR shows. Visit WNPR.org, keyword: Newsletter. 


WAV are l&s 


CONNECTICUT PUBLIC BROADCASTING NETWORK 


WAIL 


CPTV || WNPR' | CPBN.ORG 
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Lifecasters 
E < | EAs: a4 <= & BeAr id | 


Premieres Thursday, February 7 
at 9 p.m. on CPTV 






Follow three inspiring artists—including 
Hartford resident Albert Hurwit—who use 
strength, creativity and determination to 
www.cptv.org reach their goals. 





fessuge 


lf there’s one thing we at CPTV prize and en- 
courage, It’s creativity. That’s why CPTV has had 
a hand in producing so many series and specials 
that aim to inspire creativity in adults and chil- 
dren alike, from Barney & Friends and Angelina 
Ballerina to the Emmy Award-winning Lana- 
scapes Through Time with David Dunlop. So it is 
especially gratifying for us to be able to help tell 
the story of Connecticut's own Dr. Albert “Alby” 
Hurwit, ane has used his own creative outlet to bring joy to others. 





It all started in 1986, when Hurwit retired from his radiology practice 
to pursue his dream of writing a symphony—despite the fact that he 
had no formal musical education. He followed his dream regardless 
and submitted his first work, "Adagio for Orchestra," to the Hartford 
Symphony Orchestra (HSO) in 1997. HSO Conductor Michael Lank- 
ester selected the work for a concert performance and encouraged 
Hurwit to finish the full symphony. Hurwit did complete the piece, 
"Symphony No. 1," in 2002, and the symphony’s third movement 
went on to become the winning work of the 2009 American Com- 
poser Competition. 


Now Hurwit’s uplifting story will be shared with his Nutmeg State 
neighbors, as well as PBS viewers across the nation, with the new 
PBS special Lifecasters, which follows Hurwit and two other Ameri- 
cans who overcame many obstacles in pursuit of their creative 
goals—including the fact that they began working toward those goals 
later in life. The portion of the film profiling Hurwit is titled "The Gam- 
bling Man,” and was produced by Bay Area Video Coalition (BAVC) 
and Sunny Side Up Films in association with CPTV, PBS and the 
Corporation for Public Broadcasting (CPB). 


Lifecasters will premiere on CPTV on Thursday, February 7 at 9 p.m. 
We at CPTV hope it will inspire viewers and impart the message that 
with some hard work and a lot of passion, all things are possible. We 
thank Dr. Hurwit for sharing both his musical gift and his story with the 
world, and we also thank our members for giving us the ability to help 
profile people like Dr. Hurwit, who make Connecticut such an interest- 
ing and exciting place to live—thank you! 





Jerry Franklin, President and CEO 
Connecticut Public Broadcasting Network 


"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 


1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 06611, is published 
monthly by Journal Register Company, Lower Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, 
PA 19067. Editorial content for "What's On!”, the 12-page program guide devoted to CPTV and WNPR, is determined by 
Connecticut Public Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 


TRUSTEES: Arthur Diedrick/Chair, Francisco Borges/Vice Chair, Pamela Pagani/Secretary; Joyce Ahrens, Thomas Barnes, Bruce 
Bozsum, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Amold Chase, Daniel Crown, Christopher Dadlez, 
Jey Franklin (ex officio), Lynn Fusco, Jeffrey Hoffman, Peter Kelly, Mary McLaughlin, Thea Montanez, William Nickerson, George 
Norfleet, Jerry Plush, Faye Preston, Brian Renstrom, Rick Richter, Teri Trotter, Roger Williams, Jay Youngling, Michael Zebarth; Edith 
Bjornson, Carl Chadburn and Laura Lee Simon (Trustee Emeriti) 


COMMUNITY ADVISORY BOARD: Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Tanya Shriver 
Castiglione, Tarah S. Cherry, Thomas J. Colangelo, Aaron Frankel, Barri R. Marks, Vivian Martinez-Rivera, Janet M. 
McCarty, Melissa Pucci, Kay Rahardjo, Meher Shulman, Kerrie Sullivan, Mike Tarselli, Ainsworth Thompson, Rachel 
Traficanti, Jessica M. Vanderhotf, Steven H. Werlin 
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CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


CPTV | WNPR | CPBN.ORG 


CPTV 

Hartford (WEDH) —_ Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) —_ Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 


CPTV4U Digital Channel 24.2, 49.2, 65.2, 53.2 
CPTV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

Comcast Cable Channel 966 

Cox Cable Channel 805 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 


Channel 213 HD-Hartford/New Haven 
Also available on 88.5 FM Fairfield and 90.1 FM Willimantic 


Online 
CPBN.org CPTV.org WNPR.org 


Membership & Program Information 


Call: 860.275.7550 
E-mail: audiencecare@cptv.org 
Membership starts at $40 per year. 


Editorial Staff 


Editor: Carol Sisco 
Contributors: Todd Gray, Lee Newton, Emily Caswell 


Follow us on: 


Visit CPTV.org for additional television program listings for: 


Se aur 
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CPTV—CELEBRATING FIFTY YEARS 


OF TELEVISION EXCELLENCE 


CPTV’s Commitment to Community Involvement and Special 
— Events Takes Center Stage During Its Golden Anniversary 





Since it first hit the airwaves in 1962, CPTV has been committed to 
providing high-quality, non-commercial programming to viewers in 
Connecticut and beyond. Over the years, CPTV has produced or co- 
produced countless national PBS specials and series, from Barney & 
Friends to Infinity Hall Live, and has turned the spotlight on the Nutmeg 
State’s unique offerings In sports, culture and politics. 


But despite its focus on programming, CPTV has always sought to have 
a more hands-on connection with its viewers as well. That's why the 
Station has such a long and exciting tradition of interacting directly with 
the Connecticut community through unique special events and outreach 
efforts. 


These efforts are often designed to supplement what CPTV viewers 
already love. For example, in 2009, CPTV noticed that many viewers 
had developed an increased interest in antiques due to the popularity 
of such programs as PBS’ own Antiques Roadshow. The station thus 
launched the Connecticut Treasure Hunt Appraisal Fair. This event took 
place at the Connecticut Convention Center and allowed attendees to 
have their family heirlooms and antiques appraised by visiting experts. 
CPTV even broadcast footage from the appraisal fair, which was so 
popular that CPTV presented the event again in 2010 and 2011. 


More recently, CPTV noted that the PBS Masterpiece series "Downton 
Abbey" had amassed a large network of local fans, so it went to work to 
help those fans come together and celebrate their mutual interest. The 
result was CPTV’s 50th Anniversary Celebration of Downton Abbey, 
held | anuary 5 at Torrington’s Warner Theatre. The event featured 
costumes, an educational presentation and an advance screening of the 
premiere episode of the series’ third season. In fact, the screening was 
held a full day before the long-anticipated episode aired on television! 





6:00 p.m. 
50th Anniversary 
Gold Sponsors: 





save This Date. 


Saturday, June 8, Ale 


Help Us Celebrate in Style at 
CPTV's SOth Anniversary Event 


Salurday, June 8, 2013 | Hartford Marriott Downtown 


(vy) WebsterBank 
fl ply 


And of course, CPTV is always sure to maintain its strong commitment 
to education, especially when it comes to Connecticut's children. That's 
why the station has organized countless family-friendly events that 
have emphasized the idea that learning can be fun—events that have 
included everything from the Family Science Expo to the CPTV Kids’ 
Days at Barnes & Noble as well as the Hartford Hawks, to the recent 
Steve Songs Pre-Release CD Celebration, sponsored by The Connect 
cut Science Center. CPTV also often makes special visits to schools, 
libraries, children’s museums, amusement parks and other venues 
around the state. 


Sometimes, however, CPTV special events are organized under more 
somber circumstances. The recent, unspeakable tragedy at Sandy 
Hook Elementary School, for example, left many children throughout 
Connecticut— and the nation— afraid and confused about what had hap- 
pened. CPTV reacted by participating in the Sandy Hook Coping and 
Caring Express Bus project. Through the project, representatives from 
CPTV, along with Super Why!, the popular children's show character, 
traveled to several Connecticut towns to provide comfort for kids, as well 
as information for parents about how to teach children about scary or 
traumatic events. 


CPTV strives to be not just a broadcast station, but an integral part of 
the Connecticut community, and is grateful to its neighbors for hav- 
ing allowed CPTV into their lives. For more information on upcoming 
CPTV events— including special 50th anniversary Red Carpet Series 
performances featuring music groups Celtic Woman, Brit Floyd and 
Under the Streetlamp; the Sid the Science Kid Feature-Length Movie 
Premiere at the Connecticut Science Center in Hartford; or the CPTV 
50th Anniversary Gala Event that will be held | une 8 at the Hartford 
Marriott Downtown—log on to CPTV.org. 





Watch for more 
information in the spring 
Or visit www.cplv.org. 


PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 





cptv sports cptv cptv4u 


(Check local listings for channel information.) 















The Blizzard of '78 J ourneys in India 
Monday, February 4 at 10 p.m. Monday, February 4 at 9 p.m. 


For most people in Connecticut, An innovative travel series focusing 
February 6, 1978, started out as just YAMA m lave t-VaMcibleceroyaiiiarcvalmare]aliie]arcs 
another Monday. But by midday, our TatelFWsmulal(e|0(-mel0]|t0|¢-m alisi(e)avemr=ceiali(clem 


roadways were at a standstill. For three ture and wildlife. Bill Ball explores both 
February Highlights days, Mother Nature seized control over small villages and giant a ate ee to 
Don't miss exciting sports events Connecticut, as automobile, air and rail explain the diverse culture, the fascinat- 
throughout the month. Visit traffic were shut down and bustling busi- ing traditions and the wonderful people 


cptvsports.org for dates and times. nesses went dark. that make up India. 




















, Bia 
ree. 
Special shows, games and events: Frontline: "Raising Adam Lanza" The Amish: American Experience 
* Live Hartford Basketball coverage: Tuesday, February 19 at Wednesday, February 13 at 
Feb. 6 - Binghamton at UHart Women - 7 p.m. 10 p.m. 9 p.m. 
Feb. 20 - New Hampshire at UHart Men - 7 p.m. MM alimlaiiianrci(cm ele)atestimeymere)al(=\palele)e=lay 
td ee la ae AVaalivamc- liven lalem licm>>.colaallarcxomae\warsielers 
* Live CCSU Basketball coverage: Frontline—in a special collaboration aes he Se canis nas 
Feb. 7 - LIU Brooklyn atCCSU Men - 7 p.m. with the Hartford Courant—examines feet err Serta 
Feb, 28 - St. Francis (PA) at CCSU Men - 7 p.m the life of a young man and the town he aU PP Ng ineSt aT iat 
wie changed forever. what does the fascination with the 
PANaalisjalmst<\arelele0|m@ya\galsvalerslaivccllu(stoirs 
a. Ts ; Ree Paes a, a 
| / e z es ' re ae a ee : a 
‘,¥ —) Dinosaur Train: Re oa 
( | [ W | f _ Submarine 7 ed 
Gre i) Adventures Hert a’ TitRrewan TARE at7 


7:00 am = Arthur 1230 pm = Martha Speaks 


Don't miss a fun-filled ocean adventure on Monday, February 730 Daniel TIES gg Caitiou 
18 at 9 a.m., when Buddy and his Pteranodon family journey 3 Neighborhood | | 
under the sea to visit their underwater friends in a brand-new | Fo = Dinosaur Train 
invention, the Dinosaur Train Submarine! They visit Otto Oph- Be eat) ieee ae cineca 
thalmosaurus and explore a sea cave. Shoshana Shonosaurus 330 The Cat in the Hat 
takes them deep down into the ocean to fish. And while enjoy- 2:30 Clifford 
ing some time on the beach, Buddy and the Pteranodon family 900 super Why! are Maya uwigee 
even see baby sea turtles hatch! 930 Dinosaur Train | 
WordGirl 
ail Join Buddy for some new underwa- Cesame Ctreet 
fe -(2: ‘‘\&..___ ter Dinosaur Train explorations and | 400 The Electric 
= ‘CY —suncover the fun and excitement of Barney + Friends Company 
* science and natural history! 1130 Wordyorid 430 Cyberchase 


— Noon = Super Why! 5:00 Kratts' Creatures 
S) oe) aise) =10 mo)’ 5:30 Cid the Science Kid 


** Sid the Science Kid airs Fridays at 3 p.m. 
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AWARD-WINNING FILMMAKERS HIGHLIGHT INSPIRING 
PROFILES OF SECOND CHANCES FOR LIFECASTERS— 
Premieres Thursday, February 7 at 9 p.m. on CPTV 


Lifecasters \s an innovative public television program that 
unites fiction and documentary filmmakers to tell the stories of 
Americans who have discovered creative ways of realizing their 
dreams—a bit later in life. 


Each of three segments featured in the video is directed by pairs 
of award-winning filmmakers from different professional back- 
grounds, giving each team a platform to tell an inspiring story in 
their own voice, 


Hollywood filmmakers Adam McKay (Anchorman, Funny or Die) 
and Shira Piven (Fully Loadea) produced and directed "The 
Beast and the Angel," a short film profiling former MC5 guitarist 
and punk pioneer Wayne Kramer, chronicling his journey of find- 
ing hope and comfort through the gift of music. 


Oscar-nominated filmmakers Steven Bognar and J ulla Reichert 
(The Last Truck: Closing of a GM Plant, A Lion in the House) 
created "Sparkle," the story of African-American dancer Sherri 
“Sparkle” Williams, one of the oldest female professional dancers 
still practicing in the United States. 


Emmy-nominated filmmakers Aron Gaudet and Gita Pullapilly 
(The Way We Get By) produced "The Gambling Man," a portrait 
of Albert "Alby" Hurwit (pictured above), a retired doctor from 
Hartford who could not read or write music, yet composed an 
award-winning symphony. 


‘There are so many talented individuals across the country find- 
ing ways to inspire, help and motivate others to achieve their full 





potential in life. We hope Lifecasters will be a model for support- 
ing creative, innovative endeavors and allow others across the 
country to take a chance on themselves,” explains Pullapilly. 


For his whole life, Aloy Hurwit heard music in his head, but when 
he failed a college music theory exam, his dream of music died. 
Instead of pursuing a life in music, he became a Harvard- and 
Tufts-educated doctor—a doctor who healed people throughout 
his career, 


Then, after almost seven decades of listening to the music in his 
head—over and over again—he decided he had to do something 
with it. He retired from his successful practice and bought a 
roomful of computers and keyboards. He decided that even if he 
had no formal training, he would teach himself how to use these 
new pieces of technology to somehow translate what was in his 
head into something that could be heard in the world. 


At the age of 80, he didn’t just write a song—he composed an 
award-winning symphony. The music in his head was the story 
of his family—a ] ewish family persecuted in Europe that fled 

to America with the hope of living the American dream. It Is the 
immigrant story and a story of never giving up hope when every- 
one around you already has. 


Many composers might scoff at the idea that someone who still 
can only write and read music at a fifth-grade level could suc- 
ceed in the world of classical music. Alby’s peers in the medi- 
cal field—many whom also have a love and dream of making 
music—are filled with envy at his drive and determination. So 
even though he has achieved one goal, there is much more to 
prove. The odds are against him, but as his story proves— you're 
never too old to dream. 





Primetime 


CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 


6:00 pm BBC World News 
6:30 Nightly Business Report 
7:00 PBS NewsHour 


FRIDAY, FEBRUARY 1 


8:00 Washington Week 

8:30 TBA 

9:00 Inspector Morse 

The Secret of Bay 5B Inspector 
Morse and his sidekick Sergeant 
Lewis uncover more than they bar- 
gained for when they investigate 
the mysterious death of an overly 
amorous architect. Part 1 of 2. 
Shakespeare Uncovered 
Richard Il With Derek Jacobi 
Derek Jacobi returns to a role he 
played 30 years ago and reveals 
why it could have cost Shakespeare 
his life—and shares the extraordi- 
nary political parallels within the 
play that still resonate today. 
Shakespeare Uncovered 
Henry IV & Henry V With Jeremy 
lrons Actor Jeremy lrons uncov- 
ers the enduring appeal of 
Shakespeare’s “history plays,” 
from the facts of English history to 
Shakespeare’s sources—and how 
he distorted them. 

(12 am - 6:30 am: CPTV All Night) 


SATURDAY, FEBRUARY 2 


6:30 am PEEP and the Big Wide 
World 


10:00 


11:00 


7:00 Wild Baby Animal Explorers 

7:30 Thomas & Friends 

8:00 _‘ Travel with Kids 

8:30 Biz Kid$ 

9:00 Hey Kids, Let's Cook! 

9:30 Lidia's Italy 

10:00 Joanne Weir's Cooking Class 

10:30 Martha Stewart's Cooking 
School 

11:00 This Old House Hour 

12:00 Hometime 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 — P. Allen Smith Garden to 
Table 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 


School 
CPTV Original, CPTV National 


Production or Presentation or 
CPTV Co-production indicated in blue 








Baking with Julia 

Sara's Weeknight Meals 
Simply Ming 

The Victory Garden 

P. Allen Smith’s Garden Home 
Hometime 

Ask This Old House 

This Old House 

CPTV Saturday Night 
Performances 

Music revivals, concert events and 
celebrity profiles are highlighted in 
CPTV’s special night of entertain- 
ment shows. 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, FEBRUARY 3 


ee 
WOWOWOWOW 
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6:30 am Angelina Ballerina: The Next 


Steps 

7:00 Curious George 

7:30 The Cat in the Hat Knows a 
Lot About That! 

8:00 Signing Time 

8:30 Design Squad Nation 

9:00 The Open Mind 

9:30 Religion & Ethics Newsweekly 

10:00 Need to Know 

10:30 TBA 

11:00 Consuelo Mack WealthTrack 

11:30 To the Contrary 

12:00 The McLaughlin Group 

12:30 TBA 

2:00 DCI Banks 
Friend of the Devil — While Banks 
investigates the murder of student 
Hayley Daniels, Annie investigates 
the death of wheelchair-bound 
Karen Drew, taken by a mystery 
woman from her home. 

3:30 Woodsmith Shop 

4:00 Rough Cut 

4:30 Hometime 

5:00 Ask This Old House 

5:30 This Old House 

6:00 Doc Martin 
Gentlemen Prefer The surgery 
is officially opened, but the waiting 
room is full of the villagers, taking 
the opportunity to use it as a social 
meeting place. Having reached 
his breaking point, Martin fires his 
receptionist Elaine, only to find that 
nearly everyone in the village now 
shuns him. 

7:00 Pioneers of Television 
Primetime Soaps Dallas and 
Dynasty kicked off a soap opera 
frenzy in the late 1970s, a phe- 
nomenon that continued through 
the last season of Knots Landing 
in 1993. Discover some surprising 
new details about the legendary 
“Who Shot J.R.2” episode of Dallas, 
and the backstage personalities that 
transformed nighttime soaps into 
primetime blockbusters. 

8:00 The Diamond Queen 


For the first time in modern history a 
monarch has reached her Diamond 
Jubilee. To mark the occasion, a 
definitive analysis of HM Queen 
Elizabeth II's reign is examined, doc- 
umenting her history, constitutional 
role and responsibilities, as well as 
her impact around the world. Part 
2 Oo. 


106 Connecticut Public Broadcasting Network | February 2013 





John D. Rockefeller: American 
Experience 
Airs Tuesday, February 12 at 8 p.m. 


For decades, the Rockefeller name 
was despised in America—associated 
with John D. Rockefeller Sr.’s feared 
monopoly, Standard Oil. By the end 

of his life, Rockefeller had given away 
half his fortune—but even his phi- 
lanthropy couldn't erase the memory 
of his predatory business practices. 
His only son, John D. Rockefeller Jr., 
dedicated his life to recasting the fam- 
ily image. In the quest for redemption, 
Junior gave away millions of dollars 
and insisted that his children behave 
impeccably. When he died at age 86, 
he left his children and grandchildren 
an invaluable inheritance: a name that 
stood for “the well-being of mankind.” 
9:00 Masterpiece Classic 

Downton Abbey, Season 3 Things 
go badly amiss at Downton Abbey. 
Robert and Cora are not speaking; 
the servants are shunning Matthew’s 
mother, Isobel; and Matthew and 
Robert have a falling out. 

TBA 

Connecticut's Cultural 
Treasures 

From historic landmarks to  per- 
forming arts venues, Connecticut is 
bursting with fascinating attractions. 
Now, a series of vignettes profiles 
the state’s most notable cultural 
resources, allowing viewers to dis- 
cover—or rediscover—some of the 
state's most unique destinations. 
Death in Paradise 

Detective Inspector Richard Poole is 
transferred from the Met in London 
to the island of Saint-Marie in the 
Caribbean; unfortunately, he dis- 
likes sun, sea and sand. 


(12 am - 7 am: CPTV All Night) 


MONDAY, FEBRUARY 4 
8:00 


10:00 
10:55 


11:10 


Antiques Roadshow 

Boston, Massachusetts — Host Mark 
L. Walberg explores folk art carv- 
ings at the historic Sleeper-McCann 
House in Gloucester. Discoveries 
include a host of arms and militaria, 
including Civil War photographs 
and a musket valued at $8,000. 


QO» 


9:00 


10:00 
11:00 


Market Warriors 

Antiquing in Long Beach, California 
The pickers head out to the Long 
Beach Antique Market, where more 
than 800 vendors flock to the pop- 
ular monthly market. Once they 
arrive, the pickers are put to the test, 
challenged to scour vendors’ booths 
for the best Asian smalls (a minia- 
ture decorative or utilitarian item). 
The Blizzard of '78 

(See Program Picks, page 104.) 
Doc Martin 

(See February 3 at 6 p.m.) 


(12 am - 7 am: CPTV All Night) 
TUESDAY, FEBRUARY 5 


8:00 


9:00 


11:00 


Pioneers of Television 
Miniseries _LeVar Burton, Ed Asner, 
Richard Chamberlain and others 
discuss Roots, The Thorn Birds and 
more, in an exploration of the dra- 
mas that provided the classic scenes 
that still engage television viewers 
today. 

Andrew Carnegie: American 
Experience 

Andrew Carnegie’s life embodied 
the American dream: a self-made 
man who became a captain of 
industry with a strong belief in the 
importance of philanthropy. 


TBA 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, FEBRUARY 6 


8:00 


9:00 


10:00 


11:00 


Nature 

Attenborough's Life Stories In 
honor of Sir David Attenborough’s 
60th anniversary on television, the 
three fields that David Attenborough 
feels have been transformed most 
profoundly—tilmmaking, science 
and the environment—are explored. 
NOVA 

Building Pharaoh's Chariot Some 
historians claim that the Egyptian 
chariot was the secret weapon 
behind Egypt’s greatest era of con- 
quest known as the New Kingdom. 
But was the chariot really a revo- 
lutionary design? Follow a team 
of experts who build and test two 
accurate replicas of Egyptian royal 
chariots to tind out. 

Life on Fire 

Pioneers of the Deep _|n the vast 
emptiness of the Pacific Ocean, tec- 
tonic movements construct or swal- 
low islands. In the Tongan archipel- 
ago, two little-known animals have 
learned to cope with these ephem- 
eral lands risen from the ocean 
depths: the sooty tern, a seabird that 
never dares wet its wings for fear of 
drowning, and the Alvin shrimp, a 
blind crustacean that manages to 
find its way around the abyss. 


TBA 


(12 am - 7 am: CPTV All Night) 
THURSDAY, FEBRUARY 7 


8:00 


Q-: 


Connecticut's Cultural 
Treasures 

Old State House 
at 10:55 p.m.) 


(See February 3 


8:10 


9:00 
10:00 


11:30 


Death in Paradise 

Sent to the tiny island of Saint- 
Marie to solve the mysterious murder 
of a newlywed, Detective Inspector 
Richard Poole is a total fish out 
of water. Now, as he desperately 
searches for a decent cup of tea, he 
realizes the murder of the unfortu- 
nate bride was even more alarming 
than he imagined. 

Lifecasters 

(See Feature, page 105.) 

DCI Banks 

Cold Is the Grave A man 
commits an armed robbery and is 
then brutally murdered, but Chief 
Superintendent Rydell wants DCI 
Banks to find and bring home his 
runaway teenaged daughter, Emily. 
Meanwhile, Annie Cabbot begins to 
question the evidence and becomes 
increasingly convinced that the rob- 
bery was staged. 

This Old House 


(12 am - 7 am: CPTV All Night) 








Get your family ready 
for fun, entertainment, 
exhibits, prizes and 
more at The 

Big Y Kids Fair! 


FEATURING: 


EnNTERT ANMENT 


ApPEARANCES 


A} | 


‘3 
FAI R. 


FRIDAY, FEBRUARY 8 


8:00 
8:30 


9:00 


10:00 






Washington Week 

The Hartford Hospital Fire: 
Inferno on the 9th Floor 

On December 8, 1961, a fire 
engulfed the ninth floor of Hartford 
Hospital in Hartford, Connecticut. 
Started by discarded cigarette ash, 
the fire took the lives of 16 individu- 
als—and changed building regula- 
tions for hospitals nationwide. 
Inspector Morse 

The Secret of Bay 5B (See 
February 1 at 9 p.m.) Part 2 of 2. 
Shakespeare Uncovered 
Hamlet With David Tennant — An 
acclaimed Hamlet himself, David 
Tennant meets with fellow Hamlets, 
comparing notes on the titanic chal- 
lenge of playing the most iconic of 
all roles. He also tries to master the 
meaning of the play and the reason 
why it is considered the greatest of 
Shakespeare’s works. 


February 2&3 
Connecticut 
Convention 
—Center, Hartford 








Pony RIpes 
PeTTinic Zoo GELEBRITY MAacicans 





AmusementT Rives, AND MUCH MORE! 


Plus meet Curious George and share story time with the Cat in the Hat! 
Visit ConnecticutKidsFair.com 





River logs COUNTRY: 
ww UR 
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connecticut’ 


FALL Le 








11:00 


Shakespeare Uncovered 

The Tempest With Trevor Nunn 
Travel with director Trevor Nunn 
through the mysterious world of the 
Bard’s last complete play. 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, FEBRUARY 9 
6:30 am PEEP and the Big Wide 


7:00 
7:30 
8:00 
8:30 
9:00 
9:30 
10:00 
10:30 


11:00 
12:00 
12:30 
1:00 
1:30 


2:00 
2:30 
3:00 


3:30 
4:00 
4:30 
5:00 
5:30 


6:00 
6:30 
7:00 
7:30 


World 

Wild Baby Animal Explorers 
Thomas & Friends 

Travel with Kids 

Biz Kid$ 

Hey Kids, Let's Cook! 
Lidia's Italy 

Joanne Weir's Cooking Class 
Martha Stewart's Cooking 
School 

This Old House Hour 
Hometime 

Growing a Greener World 
Garden Smart 

P. Allen Smith Garden to 
Table 

America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Baking with Julia 

Sara's Weeknight Meals 
Simply Ming 

The Victory Garden 

P. Allen Smith’s Garden 
Home 

Hometime 

Ask This Old House 

This Old House 

CPTV Saturday Night 
Performances 

(See February 2 at 7:30 p.m.) 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, FEBRUARY 10 


6:30 am Angelina Ballerina: The 


7:00 
7:30 


8:00 
8:30 
9:00 
9:30 
10:00 


11:00 
11:30 
12:00 
12:30 
2:00 


3:30 
4:00 


3 


os 
OwWO 
Koko) 


Next Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Design Squad Nation 

The Open Mind 

Religion & Ethics Newsweekly 
Lifecasters 

(See Feature, page 105.) 
Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 

TBA 

DCI Banks 

Cold Is the Grave 

7 at 10 p.m;) 
Woodsmith Shop 
Rough Cut 
Hometime 

Ask This Old House 

This Old House 

Doc Martin 

Sh*t Happens lt really hits the 
fan when an epidemic of diarrhea 
strikes the village, and the doctor 
decides to take immediate action. 
His solution, however, does not go 
down well with the local residents. 


(See February 


Pioneers of Television 
(See February 5 at 8 p.m.) 
The Diamond Queen 
(See February 3 at 8 p.m.) Part 3 
of 3. 
Masterpiece Classic 
Downton Abbey, Season 3 
Change arrives in a big way for 
several key characters at Downton 
Abbey. Also, a yearly cricket match 
with the village sees old scores 
settled and new plots hatched. 
Connecticut's Cultural 
Treasures 
(See February 7 at 8 p.m.) 
11:10 Death in Paradise 

(See February 7 at 8:10 p.m.) 
(12 am - 7 am: CPTV All Night) 


MONDAY, FEBRUARY 11 


7:00 
8:00 


9:00 


10:55 


8:00 Antiques Roadshow 
Boston, Massachusetts (See 
February 4 at 8 p.m.) 

9:00 Market Warriors 
Antiquing in Chantilly, Virginia 


The pickers travel to Virginia for the 
DC Big Flea. This six-times-a-year 
show finds the pickers trying to 
make a big score on their assign- 
ment to find miniature furniture. 
The '60s in Connecticut 
Take an unflinching look at the 
turbulent 1960s through the eyes 
of Connecticut residents. Using 
interviews and archival footage, 
as well as viewer-submitted home 
movies, the documentary chron- 
icles the political upheaval, the 
cultural transformation and the 
social changes that took place in 
the state. 
11:00 Doc Martin 

(See February 10 at 6 p.m.) 
(12 am - 7 am: CPTV All Night) 


TUESDAY, FEBRUARY 12 


8:00 John D. Rockefeller: 
American Experience 
(See Highlight, page 106.) 

10:00 Frontline 

11:00 The '60s in Connecticut 


(See February 11 at 10 p.m.) 
(12 am - 7 am: CPTV All Night) 


WEDNESDAY, FEBRUARY 13 
8:00 


10:00 


Nature 

Cold Warriors: Wolves and Buffalo 
Witness the life-and-death rela- 
tionship of wolves and buffalo in 
Canada’s Wood Buffalo National 
Park. 

NOVA 

Earth From Space Data trom 
Earth-observing _ satellites is 
transformed into dazzling visual 
sequences, each one exposing the 
intricate web of forces that sustain 
life on Earth. See the astonish- 
ing beauty and complexity of the 
planet, trom how dust blown trom 
the Sahara fertilizes the Amazon to 
how a vast submarine “waterfall” 
off Antarctica helps drive ocean 
currents around the world. 


9:00 
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Makers: Women Who Make 
America 
Airs Tuesday, February 26 at 8 p.m. 


Review the story of how women, 
including Hillary Clinton (pictured), 
Gloria Steinem, Ellen DeGeneres, 
Ruth Bader Ginsburg, Condoleezza 
Rice, Oprah Winfrey, Barbara Walters 
and Katie Couric, have helped shape 
America over the past 50 years— 
through one of the most sweeping 
social revolutions in our country’s 
history—in pursuit of their rights to a 
full and fair share of political power, 
economic opportunity and personal 
autonomy. 


11:00 Nature's Power Revealed 
The Atmosphere Kick-started 
by the heat trom both the sun 
and the superheated solid core of 
the earth, and driven by the cycle 
of water and ocean currents, the 
movements of the atmosphere can 
be as relentless a force as any. The 
devastating effects of tornados, 
lightning storms and high winds 
reveal the ability of the atmo- 
sphere to decimate and shape 
Earth's landscapes. 

(12 am - 7 am: CPTV All Night) 

THURSDAY, FEBRUARY 14 

8:00 Connecticut's Cultural 

Treasures 

The Bushnell 

10:55 p.m.) 

Death in Paradise 

DCI Banks 

Strange Affair With Annie 

due for maternity leave, icily efti- 

cient inspector Helen Morton joins 

Banks' team to investigate the mur- 

der of Jennifer Lewis, shot dead 

in her car, where Banks' address 

is also discovered on a scrap of 

paper. 

10:30 TBA 

11:00 Ask This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 


FRIDAY, FEBRUARY 15 
8:00 Washington Week 


(See February 3 at 
8:10 


On 


8:30 


9:00 


10:00 


11:30 


Barnum Lives 

A stylized autobiography about 
America’s greatest showman, 
Phineas Taylor Barnum, takes view- 
ers on a trip that reflects Barnum's 
unique brand of entertainment. 
Inspector Morse 

Sins of the Father Morse 
investigates the murder of Trevor 
Radford, managing director of the 
family-owned Radford's Brewery, 
who was attacked and killed while 
working late. Part 1 of 2. 

Live From Lincoln Center 

Ring Them Bells! Rob Fisher 
Celebrates Kander & Ebb — Enjoy 
a special concert from Lincoln 
Center’s 2013 American Songbook 
series celebrating the legendary 
songwriting duo of John Kander 
and Fred Ebb, who wrote “All That 
Jazz” and “New York, New York.” 
TBA 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, FEBRUARY 16 
6:30 am PEEP and the Big Wide 


7:00 
7:30 
8:00 
8:30 
9:00 
9:30 
10:00 
10:30 


11:00 
12:00 
12:30 
1:00 
1:30 


2:00 
2:30 
3:00 


3:30 
4:00 
4:30 
5:00 
5:30 


6:00 
6:30 
7:00 
7:30 


World 

Wild Baby Animal Explorers 
Thomas & Friends 

Travel with Kids 

Biz Kid$ 

Hey Kids, Let's Cook! 
Lidia's Italy 

Joanne Weir's Cooking Class 
Martha Stewart's Cooking 
School 

This Old House Hour 
Hometime 

Growing a Greener World 
Garden Smart 

P. Allen Smith Garden to 
Table 

America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Baking with Julia 

Sara's Weeknight Meals 
Simply Ming 

The Victory Garden 

P. Allen Smith’s Garden 
Home 

Hometime 

Ask This Old House 

This Old House 

CPTV Saturday Night 
Performances 

(See February 2 at 7:30 p.m.) 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, FEBRUARY 17 


6:30 am Angelina Ballerina: The 


7:00 
7:30 


8:00 
8:30 
9:00 
9:30 
10:00 
10:30 
11:00 


Q-= 


Next Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Design Squad Nation 

The Open Mind 

Religion & Ethics Newsweekly 
Need to Know 

TBA 

Consuelo Mack WealthTrack 


11:30 To the Contrary 

12:00 The McLaughlin Group 

12:30 TBA 

2:00 DCI Banks 
Strange Affair (See February 14 
at 9 p.m.)_ 

3:30 Woodsmith Shop 

4:00 Rough Cut 

4:30 Hometime 

5:00 Ask This Old House 

5:30 This Old House 

6:00 Doc Martin 
The Portwenn Effect Martin makes 
a house call to the park ranger, who 
introduces him to a six-foot squirrel. 

7:00 Great Raids of World War II 


8: 


On land and sea and in the air, 
the scale of the World War II con- 
flict was unprecedented. But amid 
the great campaigns were many 
smaller-scale operations which were 
vital to Allied success. Discover these 
occasions, when small numbers of 
men could have an effect out of 
all proportion to their numbers; 
occasions when the course of the 
war hinged on their courage and 
daring. 
00 King George & Queen Mary 

A biography of Elizabeth II's grand- 
parents, King George V and Queen 
Mary, examines the lasting legacy 
of the couple who rescued the mon- 
archy from potential disaster, and 
whose influence persists to this day. 
Part 1 of 2. 


9:00 Masterpiece Classic 
Downton Abbey, Season 
3 The Crawleys head to a 
Scottish hunting lodge, while the 
downstairs staff stays behind at 
Downton Abbey. New romances 
flare up, and a crisis unfolds. 
Connecticut's Cultural 
Treasures 

(See February 14 at 8 p.m.) 
11:10 Death in Paradise 

(12 am - 7 am: CPTV All Night) 


MONDAY, FEBRUARY 18 
8:00 


10:55 


Antiques Roadshow 

Myrtle Beach, South Carolina 
Host Mark L. Walberg visits 
Brookgreen Gardens to discuss 
early 20th-century female sculp- 
tors. Plus, appraiser Debra Force 
discovers a Joseph Henry Sharp 
oil painting valued at $400,000, 
leaving the owner feeling as 
sunny as Myrtle Beach itself! 
Market Warriors 

Antiquing in Greenwich, New 
York The pickers head up the 
Hudson River to the Washington 
County Antique Fair, where twice 
a year the fairgrounds host thou- 
sands of shoppers. This week the 
pickers have an assignment to 
bring back a military object, and 
one person’s change of mind 
may cost that person the win. 


9:00 


FOUNDATION 


Connecticut Public Broadcasting Network Receives 
$125,000 Grant From Newman's Own Foundation 


The Connecticut Public Broadcasting 
Network (CPBN) has been awarded a 
$125,000 grant from Newman’s Own 
Foundation, the independent foun- 
dation created by the late actor and 
philanthropist Paul Newman. The grant 
to CPBN will be used to provide work- 
force development training to returning 
veterans who face one of the highest 
unemployment rates in the state. The 
award also reflects the ongoing com- 
mitment of Newman’s Own Foundation 
to organizations serving military service 
personnel, veterans and their families. 


Jerry Franklin, president and CEO of 
CPBN, stated, “Although many veter- 
ans face unprecedented challenges as 
they reintegrate back into civilian life, 
CPBN is committed to making a differ- 
ence by providing training, certifications 
and employment placement opportuni- 
ties.” 


CPBN's program will launch in Febru- 
ary 2013. It will provide education and 
training workshops as a pathway to 
receive certifications in digital media 


(web and graphic design and video 
editing) to increase students' academic 
proficiency with industry software as 
well as employability skills in an 
authentic workplace environment. 


“We are proud of the men and women 
who have made innumerable sacrifices 
in service to our country,” said Robert 
Forrester, president of Newman’s Own 
Foundation. “For nearly 20 years, we 
have been supporting the organiza- 
tions that help our nation’s troops and 
their families. This funding is intended 
to further the impact that our grantees 
are having in the lives of individuals and 
families in their time of need.” 


Paul Newman established the Founda- 
tion in 2005, as a means of continuing 
his pledge to donate to charity all net 
profits and royalties from the sale of 
products from Newman’s Own, Inc. 
Since the food company’s founding in 
1982, Newman and Newman’s Own 
Foundation have donated more than 
$350 million to thousands of charities 
worldwide. 
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10:00 Great Raids of World War II 
11:00 Doc Martin 

(See February 17 at 6 p.m.) 
(12 am - 7 am: CPTV All Night) 


TUESDAY, FEBRUARY 19 


8:00 Prohibition: Connecticut 
Goes Dry 
Connecticut’s unique role in the 
prohibition movement, from the 
early temperance advocates of 
Litchfield to the lawless rum runners 
of Long Island Sound, is explored. 
9:00 Guns USA 
An exploration of America's rela- 
tionship with firearms traces the 
evolution of guns, their inextri- 
cable link to violence and the clash 
of cultures that reflect competing 
visions of the nation's identity. 
10:00 Frontline 
Raising Adam Lanza 
(See Program Picks, page 104.) 
11:00 TBA 
11:30 All Things Connecticut: 


Power of Giving Special 

CPTV presents a special collection 
of stories of Connecticut citizens 
making a difference in their com- 
munities through charitable acts. 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, FEBRUARY 20 
8:00 Nature 
A Murder of Crows Research 
has shown that crows are among 
the most intelligent animals in the 
world. Now crow experts from 
around the world present capti- 
vating new footage of crows as 
they’ve never been seen before. 
NOVA 
Mind of a Rampage Killer = Can 
science help people understand 
horrific events and provide clues 
as to how to prevent them in the 
future? As the nation tries to under- 
stand the tragic events at Newtown, 
NOVA investigates new theories 
about what drives rampage killers 
to murder innocent victims. 
10:00 The Path to Violence 
More than 120 school assaults 
have been thwarted in the past 10 
years. But while security hardware 
can play a deterrent role, it's been 
psychologists who have come up 
with the most helpful tools to pre- 
vent violent attacks. 
11:00 Great Raids of World War II 
(12 am - 7 am: CPTV All Night) 


THURSDAY, FEBRUARY 21 
8:00 


9:00 


Connecticut's Cultural 
Treasures 
Florence Griswold Museum _ (See 
February 3 at 10:55 p.m.) 
Death in Paradise 
DCI Banks 
Dry Bones That Breathe Banks 
investigates the death of Keith 
Rothwell, an accountant who is 
suddenly abducted trom his family 
home by a masked intruder. 
10:30 Barnum Lives 

(See February 15 at 8:30 p.m.) 
11:00 Ask This Old House 


ered 
o—= 
oo 


11:30 This Old House 
(12 am - 7 am: CPTV All Night) 


FRIDAY, FEBRUARY 22 


8:00 Washington Week 
8:30 Need to Know 
9:00 Inspector Morse 


Sins of the Father (See February 
15 at9 p.m.) Part 2 of 2. 

10:00 TBA 

(12 am - 6:30 am: CPTV All Night) 


SATURDAY, FEBRUARY 23 


6:30 am PEEP and the Big Wide 
World 


7:00 Wild Baby Animal Explorers 
7:30 Thomas & Friends 

8:00 ‘Travel with Kids 

8:30 Biz Kid$ 

9:00 Hey Kids, Let's Cook! 

9:30 Lidia's Italy 


10:00 Joanne Weir's Cooking Class 
10:30 Martha Stewart's Cooking 


School 

11:00 This Old House Hour 

12:00 Hometime 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 =P. Allen Smith Garden to 
Table 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Baking with Julia 

4:00 Sara's Weeknight Meals 

4:30 Simply Ming 

5:00 The Victory Garden 

5:30 _—~wP. Allen Smith’s Garden 
Home 

6:00 Hometime 

6:30 Ask This Old House 

7:00 This Old House 

7:30 CPTV Saturday Night 


Performances 
(See February 2 at 7:30 p.m.) 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, FEBRUARY 24 


6:30 am Angelina Ballerina: The 
Next Steps 


7:00 Curious George 

7:30 The Cat in the Hat Knows a 
Lot About That! 

8:00 Signing Time 

8:30 Design Squad Nation 

9:00 The Open Mind 

9:30 Religion & Ethics Newsweekly 

10:00 TBA 

11:00 Consuelo Mack WealthTrack 


11:30 To the Contrary 

12:00 The McLaughlin Group 

12:30 TBA 

2:00 DCI Banks 

Dry Bones That Breathe 

(See February 21 at 9 p.m.) 
Woodsmith Shop 

Rough Cut 

Hometime 

Ask This Old House 

This Old House 

Doc Martin 

Of All the Harbors in All the Towns 
After an old flame from Aunt Joan's 
past sails back into her life, Martin 
discovers he is seriously ill. 


4:00 
4:30 
5:00 
5:30 
6: 


7:00 King George & Queen Mary 
(See February 17 at 8 p.m.) Part 
lLorz. 


8:00 King George & Queen Mary 
(See February 17 at 8 p.m.) Part 
2 of 2. 

9:00 Masterpiece Classic 

10:55 Connecticut's Cultural 


Treasures 

(See February 21 at 8 p.m.) 
11:10 Death in Paradise 
(12 am - 7 am: CPTV All Night) 


MONDAY, FEBRUARY 25 


8:00 Antiques Roadshow 
Myrtle Beach, South Carolina 
Discoveries from the visit to Myrtle 
Beach include an 1850s South 
Carolina sword valued at $40,000. 

9:00 TBA 

10:00 Prohibition: Connecticut 

Goes Dry 

(See February 19 at 8 p.m.) 

11:00 Doc Martin 
(See February 24 at 6 p.m.) 

(12 am - 7 am: CPTV All Night) 


TUESDAY, FEBRUARY 26 


8:00 Makers: Women Who Make 

America 

(See Highlight, page 108.) 
11:00 TBA 
(12 am - 7 am: CPTV All Night) 
WEDNESDAY, FEBRUARY 27 
8:00 Nature 
Echo: An Elephant to Remember 
Researchers who cared for Echo, 
the elephant matriarch leader of a 
caretully studied herd of elephants 
in Africa, share remarkable stories 
of her life. 
Battle for the Elephants 
National Geographic goes under- 
cover to expose the criminal net- 
work behind the growing demand 
for elephant ivory. 
NOVA 
Japan's Killer Quake Get a look 
at the science behind Japan’s cata- 
strophic 2011 earthquake. 
Nature's Power Revealed 
The Power of Water — The impor- 
tance of water in shaping Earth's 
landscape is explored. 


(12 am - 7 am: CPTV All Night) 
THURSDAY, FEBRUARY 28 


9:00 


10:00 


11:00 


8:00 Connecticut's Cultural 
Treasures 
Hartford Stage (See February 3 
at 10:55 p.m.) 

8:10 Death in Paradise 

9:00 DCI Banks 


Innocent Graves After teen- 
ager Ellie Clayton is strangled after 
rehearsing a play with her drama 
group, Banks must decipher which 
witness is telling the truth. 

10:30 The Hartford Hospital Fire: 
Inferno on the 9th Floor 
(See February 8 at 8:30 p.m.) 

11:00 Ask This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 





You re Invited 
to a special world premiere screen- 
ing and performance event featuring 
members of the Hartford Symphony 
Orchestra performing Albert Hurwit's 
"Remembrance." 


W/Ke) ate te h/t) 0la0r-) ma\ar-. 
at 7 p.m. 


TAVETols\ViVo)aiawANialsvalsielanm\V[OrsslelaamelmAlal 
600 Main Street | Hartford, CT 06103 


Milo | alm ale)ecme Key-\uhcosse- laren Viai> 
will be provided. Seating is limited. 
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NEWS REPORTS IN THE PM. 


Tune in to WNPR weekdays Funding for WNPR’s 
at 4:04, 5:04, and 6:04 p.m. News Reports provided by: 
for Connecticut news you 

need to know. 


Thought-provoking 
In-depth 
Relevant to Connecticut 
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DO YOU KNOW WHERE THE GOVERNOR CAN FIND A 
FEW HUNDRED MILLION DOLLARS? 

[laughs] Maybe in the sofa cushions of the 
executive office building? I don’t know. The 
recovery has stumbled a bit in Connecti- 
cut in recent quarters. Income growth has 
slowed, especially in Fairfield County, and 
that’s certainly done a number on the bud- 
get. Plus, when times are tough, people look 
to government for public services so there’s 
a greater demand there, so that’s opening up 
the hole, which looks like it’s getting bigger 
as you project out into the future—not the 
direction you want to see things going. They 
always say, “Just cut waste, fraud and abuse!” 
[laughs] ‘That’s where you start. 


HOW MUCH IMPACT DO THE STATE GOVERNMENT'S 
FINANCIAL WOES HAVE ON THE REST OF THE 
ECONOMY? 

Certainly, the state government sets the 
stage and the environment for business and 
job growth, but not all of that is in its control. 
Maybe we've got 15 percent control over our 
future—and that might even be kind of high. 
There's only so much we can do, but that 
doesn’t mean throw up your arms and don't 
try to do anything. It means you have to have 
public policy that makes sense. 


SO WHY CAN’T CONNECTICUT BREAK OUT OF ITS 
ECONOMIC RUT? 

Part of what troubles me reading media 
reports about our troubled economy is that 
they suggest that Connecticut is somehow 
unique in being stuck in this rut, and that 
things are better elsewhere. I think that we 
have an inferiority complex—I’m not sure 
where it comes from, maybe from not be- 
ing New York or not having a city like Bos- 
ton within our borders—but Connecticut is 
still tops in the country in terms of per capita 
income, and were among the most highly 
educated populations in the country, so we're 
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smart, were productive, we earn high in- 
comes, and yeah, we're suffering from some 
slow job growth right now, but it’s slow going 
everywhere, not just here in Connecticut. 


WHAT’S THE BIGGEST CHALLENGE IN PRESENTING 
ECONOMIC INFORMATION TO A WIDER AUDIENCE? 

Getting past the fear and snooze factors of 
it. That’s also the challenge with teaching— 
communicating the importance and rele- 
vance of it, and not putting students to sleep. 
Sometimes that’s really tough, especially if 
youre teaching a class at night. 


HAVE YOU EVER HAD A STUDENT TRY AND TURN IN 
SOMETHING YOU WROTE? 

No. I have had two different students turn 
in the same paper in two different classes, 
though! As I was reading through, it sure 
seemed familiar, but the real giveaway was 
on the last page. I could see that my remarks, 
and in fact, the final grade I’d given the pa- 
per, were erased and whited out. I could still 
see through it! It wasn’t even a good grade; 
I'd given the paper a C- or something like 
that. When I confronted the student, he hit 
his head with his hand and said, “Oh, shoot! 
I forgot to put the photocopied page on as the 
last page. I gave you the original!” So he didn't 
deny it! [laughs] So I said, “Couldn't you find 
a better paper than this one? It wasn't very 
good.” And he said, “Well, it was the one my 
roommate had, so... .” 


HOW DO YOU HANDLE PEOPLE WHO ASK YOU FOR 
FINANCIAL ADVICE? 

[laughs] I guess I tell them, “If you could 
see my personal finances, you wouldn't be 
asking me that question!” I tell them there 
are better places to go. 


WHERE SHOULD THE CONNECTICUT ECONOMY BE 
BY PRESIDENT’S DAY? 

The best thing for us would be for the U.S. 
economy to really start picking up strength. 
For us to come together and solve our prob- 


lems at the national level, which would give a 
boost to Connecticut’s economy and maybe 
turn around some of these forecasts we have 
for budget problems going forward. Ideally, 
we would like to be gaining jobs again, seeing 
a rebound in the recovery and then hopefully 
by the end of year, really ramping up those 
gains and starting to show some momentum, 
and adding back 3,000 to 4,000 jobs per quar- 
ter. A lot of analysts looking at the economic 
picture think that, for a variety of largely 
self-inflicted reasons, 2013 will be touch-and- 
go, but 2014 will be stronger. Unless there’s 
some other unforeseen obstacle, I expect job 
growth to gain some traction in 2014. 


SO SHOULD WE BE STUFFING OUR MATTRESSES 
WITH CASH? 

Actually, that’s the worst thing we could 
do, right? If everyone had that view, the econ- 
omy would take a header for sure. We want 
folks out there spending their money and 
creating jobs for other people. So no, don't 
stuff your money in your mattress! 


IS CONNECTICUT STILL A GREAT LOCATION FOR A 
MLB FRANCHISE, AS YOU HAVE WRITTEN? 

That actually was one of my favorite pieces 
[in The Connecticut Economy]! Peter Gam- 
mons had said that a major league team was 
scouting Connecticut for a possible reloca- 
tion. That may have just been to get a better 
deal back home, but the Bridgeport-Stamford 
area came up high on the radar apparently. I 
was like, “You've gotta be kidding me—this 
cant be true!” So just to satisfy my curiosity, 
I built a little model to predict the location of 
a baseball team, without planning to do an 
article, and Bridgeport-Stamford area came 
out as viable. I was like, “Holy smokes! There 
really is something to it!” That’s what some- 
times looking at the numbers can do. It can 
surprise you. 


For our full Q&A with Steve Lanza, 
visit connecticutmag.com. 
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